essons for Packer and Retailer in Livestock Show 33:27 
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MORRIS 
Supreme 


Anhydrous Ammonia 


Dry! 


The elimination of all foreign substances guarantees the abso- 
lute purity and dryness of Supreme Anhydrous Ammonia. For 
refrigeration purposes, leading authorities endorse it as being 
a most dependable and efficient medium. 


Potent! 


Every cylinder is tested before shipping and we invite you to 
submit it to your tests before using. Cylinders of three sizes: 
90 Ibs., 100 Ibs., and 150 Ibs. Shipment made from all principal 
shipping points. 


Pure! 


Write for Prices 


MORRIS & COMPANY 


CHICAGO 


Branch of The North American Provision Company 











Handling Hides — Points on Avoiding Loss by Shrinkage ?"%, 
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=a BUFFALO 


SELF_ Silent NG 


cu ter 





Manufacturers 
of These Quality 
Sausage Making 

Machines 








“BUFFALO” 
Silent Cutter 





“Results are far better 
than we ever expected” 


HE “Buffalo” Self-Emptying Silent Cutter is surpassing ‘ 
< x : : “ roduces the finest qual- 
the expectations of those who are using it. With this won- ity sausage meat. 
derful machine, you can reduce your cutting time about 25% a - 
and thereby greatly increase your production. BUFFALO 


‘ ; ‘ 5 Meat Grinder 
It cuts and empties a bowl of meat in 4 to 5 minutes without 
touching the meat by hand. 


The new “Buffalo” Self-Emptying Silent Cutter will pay for 
itself in a short time by producing the finest quality sausage 
at a tremendous saving in time as well as labor and at a 
greater profit. 


A strong, sturdy, scientifically built machine that will prove 
to be the investment of a lifetime in building a bigger, more 


profitable sausage business. 


No more Grinder troubles 


e ° ° e yhen you install a “BUF- 
Write us for full particulars, prices and list of users PALO.” 


JOHN E. SMITH’S SONS CO. “Meat. Mixer 
50 Broadway, Buffalo, N. Y., U.S. A. 


Patentees and Manufacturers 


SILENT. 
CUTTERS 
GRINDERS Mixes meat most thor- 

: M1x< ER s oughly in least time. 
Stu FFERS 











Barked by 56 years experience 
ding quality sausage making machines. 
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AN FRANCISCO to NEW YORK... 


WHY NOT 

















More and more, as facilities grow, the 
business man who travels by wire passes 
those who go by any other means. A long 
distance call knows few limitations of time 
or distance. It saves the time and energy 
spent in travel and, in minutes, gets things 
done that otherwise would take days. 
Through the Bell System, investing a mil- 
lion dollars a day to develop and extend 
America’s wire communications, the busy 
man can go anywhere and reach almost 
anyone by telephone. 

Are you sure that your various depart- 
ments know the full possibilities of the 
telephone in your business? The road men 
of many concerns, after convincing trials, 


CUBA? 


A San Francisco steel broker found that 
a competitor had stolen a march on 
him by leaving for Cuba, where an im- 
portant purchase of steel was about to 
be made. Shortly before this, he had han- 
dled a transaction with New York by Long 
Distance. So... 
his man in Havana. 
— while the competitor still had half of 
his journey to go—he clinched the deal. 


“Why not Cuba?” He got 


In a few minutes 


It amounted to $300,000! 


are using the long distance telephone when 
important information is needed quickly 
Whenever an expensive trip can be saved. 
When a telephone call in advance will 
insure an important appointment. Where 
someone can be interviewed who other- 
wise could not be seen. 

Our Commetcial Department in your 
city will be glad to help you investigate 
the usefulness of Long Distance to the 
various departments of your business. In 
the meantime, what important purchase or 
sale is pending that could be closed by Long 
Distance — without leaving your ‘office? 
What distant man or concern would you 
like to talk with, now? . . . Number, please? 


BELL LONG DISTAN CE SERVICE 
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SANDER 


Read What Canada’s 


Largest Packers Say 


About the Sander Compound 
Chopper: 


P. Burns & Company, Ltd. Calgary, 
write us: 

“We received your letter of the 18th 

inst. and are pleased to state that the 

Sander Compound Chopper which we 

have been using in our plant here, has 

always given us satisfaction and the 
cost of repairs for upkeep has practi- 
cally been negligible. 

The “Sander” reduces meat chopping 
 . time 50%. Meat is cut fine in one op- 
Ss eration, and re-handling is thereby 

Yet. obviated.” 





















THE SANDER MANUFACTURING CO. 
Newark, N. J. Established 1875 








» 


Repair it Yourself 
in a Few Minutes 


Recording Thermometers and Gauges often get a “wal- 
lop” not intended for them. Then it’s a case of sending 
the instrument to the factory for repairs and re-calibra- 
tion. And while you’re waiting days or weeks for 
¢ Bs the return, hundreds of dollars’ worth of goods may 
GS ) = F . \ be ruined. 

I) No 4 This need not happen if you have American Round- 
Case Recording Thermometers and Gauges. The 
recording systems of these instruments are inter- 
changeable. You can 
carry a separate re- 
cording system. in stock 
for emergency at a small cost. Then if needed, you 
can insert the new one quickly and send the damaged 
system to us for repair. ; 
Should an American Instrument get out of calibration 
by rough handling, a new sealed device enables your 
authorized instrument man to make slight adjustments. 
This and other exclusive features make American 
Recording Thermometers and Gauges out-perform all 
others. Why not learn more about them? Write for 
catalogs H-49 and E-49. 


AMERICAN SCHAEFFER & BUDENBERG CORP. 


338 Berry St., BROOKLYN, N. Y. 


= 














Atlanta *Chicago *Los Angeles Tulsa *Seattle 
*Boston Cleveland Philadelphia Salt Lake City St. Louis 
Buffalo Detroit *Pittsburgh 


*Stock carried at these branches 


THERMOMETERS 
AMERICAN REcorDING AND GAUGES 














Dec 
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Our Success We Attribute to the Following: 


An _on knowledge of the business in its every detail and an unceasing determination 
to lead. 


An peg ane rule to supply the trade with the best of everything at the lowest prices 
possible. 


Constantly on the alert to create new time and labor saving machines and appliances. 


We Lead in Hog and Beef Killing Machinery 


Hog Dehairing—50 to 1,000 Hogs Per Hour 


Jerkless Hog Hoisting 


Our “BOSS” 


Patented 


are the simplest 
and most practical. 


They have won a 
world-wide reputa- 
tion for fast, best 
and most economi- 
cal operation. 




















E 


We Lead in High Class Sausage Machinery 
“Boss” Cutters with Rapid Unloaders in 43 and 56 








om inch Bowls. saa 
“BOSS” Wonders Gri — 
Recently patented 6 000 « 9,000 
are the most sanitary Ibs. capacity. 
and efficient for man- “Boss” 
ufacturing juicy, de- Mi ~ 
licious, profitable sau- 100-2.000 lbs 
sage. capacity. 
See them in use and “Boss” 
you will want no Stuffers 
other. 100-400 Ibs. 
capacity. 


We Lead 
Our “BOSS” 


in Rendering Systems and Machinery 








It produces highest 





Prime System “Boss” “Boss” 
Patents pending Cookers be si 
rs 
rapidly disposes of the An ; : and Washes 
moisture in the material ¥ ; 
without vacuum pump, _ °%!2 ft. ry 
thus actually saving Percolators 4> Sh dd . 
about 1214% in render- Crackling GF. emu 
ing cost. Presses and « ) | es Tankage 
Expellers Grinders 


grade tallow, grease, 
lard and cracklings. 


Have our Chemical 
Engineer see you and 
explain its superiority. 


Most positive with lowest initial and day by day operating cost. 


The Cincinnati Butchers’ Supply Company 


3907-11 S. Halsted St., 1972-2008 Central Ave., 
Chicago, Illinois Cincinnati, Ohio 
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Every Advanced Kleen-Kut feature 
in the new No. 6-E Type K 









No shafting 
No hangers 
No pulleys 


The silent cutter and mixer can be 


Economical operated from one motor on the 
Chopper on CLEVELAND. 
the market 


— May we submit 
specifications for 
your requirements 


The Cleveland Kleen-Kut Manufacturing Co. 


CLEVELAND, OHIO 




















Solving the Sausage Cooking Problem 


The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 


But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 








Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves prod- 
uct both in quality and appearance. Many 
other advantages make it a practical necessity 
in any sausage plant. 





Write Today for Full Details 
| JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 
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Crane Oilgas Smoking System 


Six months ago, in this publication we called attention to the rapidly increasing demand 
for this system of smoking and gave list of users at that time—Compare that list with the 
one today. The Advantages and Saving—a Real Saving in Dollars, leads us to predict that 
in time this system will become universal. 


LIST OF CRANE OILGAS USERS 


Mutual Sausage Co., Chicago, Ill..........ccccceeees 4 Machines Emge & Sons, Fort Branch, Ind..........6sseeseeees 1 Machine 
ee | a ee 1 Machine Superior Meat & Prov. Co., Gary, Ind..........--++4+. 2 Machines 
Jourdan Packing Co., Chicago, Ill............-.eseee. 4 Machines Geo, Derleth, Indianapolis, Ind............-eeeeeeees 1 Machine 
Home Made Sausage Co., Chicago, Ill............005- 1 Machine Elkhart Pkg. Co., Elkhart, Ind......cccceeeesesececs 1 Machine 
Lawndale Sausage Co., Chicago, Ill.............60-. 1 Machine ioe & Got; Thetrottg BMGs ssc wie ccc cece cccaepeee se 1 Machine 
Gabel Packing Goi, Chicago, Ti... 6. cscecce des ccsiocs 1 Machine C. A. Swope, Detroit MICK. 6.5. cede cccccssocseccces 1 Machine 
United Butcher Pkg. Co., Chicago, Ill............... 1 Machine Pa ae a reer erria. errr 1 Machine 
Milwaukee Sausage Co., Chicago, Ill.............04- 2 Machines Breiling Bros., Mt. Clemens, Mich..........+0.ee00+: 1 Machine 
Cloere: Pita. Coy Ciitogen) Bas ods aiin.d ec otc 00 tie tere 1 Machine Cc. M. Peet Pkg. Co., Chesaning, Mich............+. 2 Machines 
Omaha Vice “Tol, GCNROy BING 68 cing nas ehnnnccccdaes 1 Machine Bay City Pkg. Co., Bay City, Mich......ccesscscece 1 Machine 
We, DUE BR: COTO, Tibco icc ic aso di kceceiise ts 2 Machines Pastoor Bros., Grand Rapids, Mich............0-e06- 1 Machine 
eR a rer Ae re. Mer 1 Machine Field Pkg. Co., Owensboro, Ky......ccccvesececesee 3 Machines 
Luer Bros, Pike. & Ice Co.; Alton, BGs 65 socked seces 1 Machine Metzger Bros., Paducah, Ky....ccccccrccevecsosnvcccs 1 Machine 
We. Foeckes: Gots,  Dayeed, OBO ii co's ace ils 9 00 cesar 2 Machines Edw. Reese & Sons, Hazelton, Pa.........eeeeeeeeeee 1 Machine 
Chas, Hunn, CRalisemte; *QBIOs ois oesie casio ese cece Hus 1 Machine Lamberts Market, Tamaqua, Pa...........seeeeeeees 1 Machine 
Sandusky Pkg. Co., Sandusky, Ohio.................. 1 Machine C. Sauerbreit, Fond du Lac, Wis..........seseeeeees 1 Machine 
W. C. Routh & Co., Logansport, Ind...............4. 2 Machines c. G. Richards & Sons, Muscatine, Ilowa..........-++ 1 Machine 
Huntington Pkg. Co., Huntington, Ind............... 1 Machine The Rath Pkg. Co., Waterloo, Iowa.............+065 2 Machines 
A, Marmeer, Terre WEewte, Bie oss isk we cccweraciesi 1 Machine Lintier Sibes; Mar Pbtaiailing NE ee rea Fes Shenae da 1 Mashine 
Parrott Pkg. Co.; Ft. Wayne, Wnts en. aw scavencess sive 5 Machines e ste x 

Laurents & Hartshorn, Ft. Wayne, Ind.............. 1 Machine J. H. Hill Pkg. Co., Sherborne, N, Y¥....-.+<+++++:: 1 Machine 
Meier Pkg. Co., Indianapolis, Ind............02ese008 2 Machines Hertz Bros., Miltom, Pa... ccccccccsccscsevccsscvces 1 Machine 


Low first cost and an operating expense One-Half the cost of smoking with wood or gas. 


Write for our actual tests. 


No odor whatever Low cost of f 
operation 


Absolutely safe Excellent color 


Even, steady heat Less labor 


Plenty of smoke Less sawdugt 


‘ 








Patent applied for. 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road | Chicago, Ill. 
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The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











we ast a Iron Pipe Coils 
DO YOUR 


of Every Description 
PRET URE italian 
OPERATIONS 


Meat Industry 














THE HYDRAULIC PREJ/ MFG. CO. 


INTER BUILOCRS JINCE 1877 
$2 LINCOLN AVE 


H-P-M 
HIGH PREZ/ZURE HYDRAULIC 


PuMPs PES ver 








\ 


[ron YOUR PREYIZING necor"| 








Anhydrous Ammonia 
Aqua Ammonia 
ORT alesieler- 
i) exe! re | Ash as Manufacturers of 

° : : Ammonia Drums, Manifolds, Attemperators, Headers, Return Bends, and Iron 
Liquid Chlorine 


Bleaching Powder 


Letter Pipe Signs and Galvanized Coils A Specialty 
hc MATHIESON ALKAL! WORKS Jnc Sacramento Blvd. & Carroll Ave. 


Rempe Company 
Chicago, Ill. 


Phone Kedzie 0483—0400 














When you write the advertiser, mention THE NATIONAL PROVISIONER 
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SUN PACKING CO. 


Beef :: Lamb :: Veal :: Pork :: Smoked Meats 
SAUSAGES OF ALL KINDS 
Butter, Eggs and Cheese 


“SUNFLOWER BRAND" 


1012.24 SPRING GARDEN AVE. NORTH SIDE 





CEDAR 4700 


PITTSBURGH, PA. 


Aug. 30, 1926. 


R. T. Randall & Co., 
Phila., Pa. 


Gentlemen: 


We are well pleased with the (New Type) 
Hottmann Perfection Meat Cutter, 600 pound capacity, 
now installed in our plant, and safe in saying, it 
is without doubt, the greatest meat cutter on the 
market. For speed, quality and production, it has 
no equal. 


Very truly yours, 





SUN PACKING COMPANY. 


miro MMM FPA 


Production WD eres | ; One 
700 lbs. every oe “\ eee | Operator 
Six Minutes = Handles 
by the Clock it all 


R. T. Randall & Company 


Sole Distributing Agents for the World 


331-33 N. Second Street - Philadelphia, Pa. 
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sures you 


per 
in 250 1b. 
per 


Trouble with 
your cure 


When curing pickle ferments 
look out for sour meats! 
Sugar in your pickle may be 
_ the cause of this trouble. 
Have you tried the new curing 
sugar made specially for meat 
curing? 


Sodchauxs 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 


Quality Product, 
Uniformity of Cure and 
Material Saving in Cost 


PRICE 
cwt. f.0.b. Reserve, La. 


ES a ee ae 
ewt. f.o.b. Reserve, La. 


prepared for the 


Specially 
Meat Industry in the mod- 


Sugar Refinery of 


? 


a Pre errr $5.50 


-$5.40 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Get us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 











Standard 1500-Ib. 
Ham Curing Casks 


Write for Prices and Delivery. 
Bott Bros. Mfg. Co. 


WARSAW, 
ILLINOIS 





THE NATIONAL PROVISIONER December 4, 1926, 














Figure it Out! 


How much would it save you to eliminate 
one, two or three operators from one stuff- 
ing unit? 


The SPEEDEX patented Casing 
Flusher and Cleaner will do it, 
besides producing a cleaner cas- 
ing for your product. 




















Tell your sec- 
retary NOW 
to write for 
more informa- 
tion to 





Packers Utility Co. 


(Not Inc.) 


320 Beethoven Place 
Chicago 



























Attention 


The season is here for fancy Pork Sausage. 

Start out with a first-class product. 

Fancy Pork Sausage can only be made by cutting the meat. The O. K. Shear, Kut Angle 
Hole Plates and Knives are the only plates and knives that cut the meat, not crushing or 
smearing. 
Send for price-list and information when in need of repair parts for any make of grinder. 


Sausage Makers and Packers 


The Specialty Manufacturers Sales Co. 
Represented by Chas. W. Dieckmann 


Main Office, 2021 Grace St., CHICAGO 














When you write the advertiser, mention THE NATIONAL PROVISIONER 








De 
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Inventor of 
Sausage Mold 
Recognized by 
the U. S. 


Government! 


a 


ere Sa 
Fae. Se fe ot 4: 


; 
ee al ) ad 


Charles H. Knight, of Louisville, Kentucky, 
invented the “Perfection” Double Pin Sausage 
Mold. It filled a long needed want so com- 
pletely and its popularity was so instantaneous 
that a number of imitations came on the mar- 
ket before patent papers could be received 
from Washington. On November 23, 1926, 
patents were officially granted and the Double 
Pin “Perfection” Mold has now come into its 
birthright. 


‘Perfection’? Double Pin 
Sausage Mold 


The mold itself has solved three problems simultaneously — production, merchandis- 
ing, and getting the product to the consumer in convenient form for use. The use of the 
mold in production not only insures lower costs but a superior product, one that is uni- 
formly cooked. The dealer prefers the product because of its attractive appearance and 
because he can figure a certain number of slices to the pound. 


~ 





The “Perfection” Double Pin Sausage Mold makes a perfect sandwich loaf possible. This 
makes it easy for the housewife. Bread-size slices win “customer preference.” 





Warning! 


This is an ultimatum to all infring- 
ing manufacturers—“KEEP OFF 
THE GRASS.” Prosecutions will be 
vigorously pushed. To the packer 
who wishes to be assured of his 
source of supply, we make the sug- 
gestion—Place your orders for “Per- 
fection” Double Pin Sausage Molds 
early, as the suspension of operations 
by infringing manufacturers will tax 
our production to the limit. 

















The Product 


Sausage Mold Corporation 


Incorporated 


Louisville, Ky., U.S. A. 
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The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 


Replacing Other Equipment Everywhere 
WRITE FOR PRICES 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 











“PRAGUE SALT” 


Trade Mark Registered 








Introduced by 


GRIFFITH 


Fast Safe Cure 


Remember the 
source of supply 


The 
Griffith Laboratories 


4103 S. La Salle St. ” S 
Chicago, Ill. You may expect future orders 


says this famous manufacturer 
at Pd of “Ready to Eat Meats” about the 
H-S Superior Stuffer Pin 


We can make the H-S Stuffer Piston to fit your 
KR AM E R present stuffer. All that you have to do is give 

us the exact diameter, name of maker, and ca- 
pacity of stuffer. If you are in the market for 


Improved a new stuffer, insist that it be equipped with 
the H-S Superior Stuffer Piston. 




















Hog Dehairing 
L. Be — co Van Hooydonk & Schrauder 
111 W. Jackson Blvd., Chicago P. O. Box 67 Monroe, Michigan 


Write now for prices 























When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Paterson 
Vegetable Parchment 


is made for the increasing number 
of people who will have only the 
best because they have found the 
soundest economy lies in quality. 


1 ccnauideninebelaaiiaalialh 








Put personality into your pack- 
ages. It means as much as per- 
sonality in a real, live salesman. 
Make your packages represent 
you fairly, sell for you and earn 
dividends on your investment. 


First of all, use Parchment Wrap- 
pers—real, honest-to-goodness 
Paterson Parchment that holds 
the greases back, looks spic and 
span and carries your printed 
design in beautiful colors. 


All the essentials of the perfect 
wrapper for a package with per- 
.sonality are combined in 
Paterson Vegetable Parchment. 


Samples and prices promptly sent on request 


The Paterson Parchment Paper Co. 


Passaic, New Jersey 
Chicago San Francisco 
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An efficient belt-driven chopper with 
a capacity per hour of 2,000 _ lbs. 
Equipped with extra heavy pulleys, 
the , running 300 r.p.m. with 5 to 
7 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


Chop more at less cost 
with “Enterprise” No. 156 


chopper. : 
Distance from ring to floor is 2614 in. 

Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 

knives and plates furnished with each 

aseu (including knife and plate for 
t) 


Ask for chopper catalog. There’s a 
size and ye for every need, hand, 
a or electric, in the “Enterprise” 
ine. 


THE ENTERPRISE MFG. CO., OF PA., 
Mo. 8 Philadelphia, U. S. A. 





































SAUSAGE OR BOLOGNA TRUCK NO. 31 


Made of angle steel frame through- 
out; finished black or galvanized. 


Length ith Heigh Weight 
a ae oe 


MARKET FORGE Co. 


EVERETT, MASS. 
Making Trucks and Racks Since 1897 
Write for our catalog 


THE GLOBE 


Meat Loaf Stuffer Attachment 


No. 401 


This adjustable stuffer attachment is 
used to stuff Meat Loaf into pans. It 


can 


It 





be used on any style stuffer and is 


adjustable for bench height. 


saves labor and overcomes Govern- 


ment objection to filling pans by the old 
hand method. 


The attachment is made up in the blue 
annealed steel and tinned after fabrica- 
tion. 


Meat loaf pans made to your specifi- 
cations. 


Write for Prices 


THE GLOBE CO. 


824-26 W. 36th St., 
Chicago, Ill. 






























Shrouding Pins 





Also made with- 
out washers 


Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, III. 


To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — mone) 
metal and steel, 





A Fast Non-Stop Branding Torch 


The Everhot 1500-A 


Packing plants need a _ branding 
torch that will operate without fre- 
quent stops for reheating. The Ever- 
hot 1500-A is just such a torch. 


The fuel, gasoline, is con- 
tained in a one-gallon tank 
hung on a wide strap over 
the operator’s shoulder, 
hung on a nail or laid on 
the able or floor. One 
filling lasts for hours. A 
steady flame keeps the 
iron at an even branding 
heat. The entire outfit 
weighs but a few pounds— 
very portable. 





Full details on these packers’ Everhot No. 1500-A is designed 


outfits gladly sent on request. 


especially for packers. 




















Dec: 
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How Do You Cook Your Corned 
Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces. shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 





C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 





By far, it surpasses any like prod- 
Product uct now upon the market. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Save in Handling 
Savein Nails Savein First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices 
1011 iit Bldg., Philade! 


Room No. 50 Nassau 8t., niledeiphia, York City 
Sandboes Office: Natchez, Miss. 





























Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
" Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 


Full Capacity 
Curing Vats 
B. C. SHEAHAN CO. 
166 W. Jackson Blvd. 
Chicago 


























NLOSS 


MARGARINE CARTONS 























Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
| Joliet, Il. 

















Shipping Containers 


Made in two sizes—30- and 50-gal- 
lon capacity. Drums are of 16-gauge 
galvanized steel, reinforced around the 
top with 6 steel pipe, over which 
sides are rolled and pressed, forming 
a substantial roll top. Bottoms double 
seamed and reinforced with 1xlx%” 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 
of same general construction as on all 
our containers, only of much heavier 
material. 

Heavy cast brass nameplates at- 
tached to each container. 

Both sizes used as returnable lard 
containers. Also practical in offal and 
cutting departments, Sold either with 
or without covers. 


Dubuque Steel Products 


Co. 
Sheet Metal Dept. 
Kretschmer Manufacturing Company 
DUBUQUE, IOWA 
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Choice Quality 


South American 
New Zealand 
Australian 
Mongolian 
Russian 


Sheep Casings 


Cleaning plants located in all principal 
killing centers of the World 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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The Peppercorn and Diamond Brand Butchers Cutlery 








TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes for which they are made. Those that pay 1750. 
> and wear, giving the greatest satisfaction to the user, are these made from THE BEST THEN. 


eerPercors ? J()HN WILSON’S World-Renowned Double Shear Steel 1926 


AND DIAMOND 
BRAND. Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW, 
am They have stood the test for 176 years and the demand is greater than ever. ae 




































Works : Sycamore Street, SHEFFIELD, England. Agents : ™ 3OK=R & 00. Inc.. Duane Street. NEW YORK. 








20 Mule Team 


BORAX 





Antiseptic 
Cleansing 
Deodorizing 








Use 20 MULE TEAM BORAX 
when any cleansing is to be done. 
It softens water. It cleans 
thoroughly. It inhibits the 
growth of the bacteria of decom- 
position, and leaves things sweet 
and wholesome. It is especially 
good when washing anything that 
comes in contact with meat, be- 
cause it is harmless. 


PACIFIC COAST BORAX 
COMPANY 


100 William St., NEW YORK 
Chicago, IIL Wilmington, Cal. 

















ABeckusJr.8Sou Baskets 


DETROIT, | MICH. EVERYTHING 


<i> 
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Salt that brings out 
the real meat flavor 


HE people who buy your meats at 

retail take it for granted that the 
cure is perfect, but they continue to 
buy because of the flavor. 


Meats cured with Diamond Crystal, 
“The Salt that’s all Salt”, have the real 
meat flavor. Diamond Crystal i is pure 
and mild; there are no harsh, bitter im- 
purities to impair the flavor of the 
meat. And Diamond Crystal, because 
of its flake-like form, dissolves quickly 
and penetrates every fibre of the meat. 


We should like to prove these facts, to 
prove that it will pay you to use Dia- 
mond Crystal Salt—by a practical 
demonstration at your plant. 


Diamond Crystal Salt Co. 
St. Clair, Michigan 


Since 1887, makers of 
“The Salt thats al Salt.” 


Diamond Crystal _ 



























This package gives 
Armour, Gobel, Dold 
and Montgomery an 
added prestige — 




























Today these packers, along with 
hundreds of others, use this pack~ 
age to identify their sausage 
meat. They know the value of 
packaged foods over those sold | 
in bulk. Their name and message 
printed in colors on this package 
prove an effective advertising 
medium — it gives their sausage 
meat and name a prestige not 
otherwise obtainable. The use of . 
the KLEEN KUP creates selling 
advantages—it protects the quale 
ity of the sausage meat—it lessens 
labor and loss for the retailer — 
it instantly pleases the customer 


SE . and invites her to buy again. The 
NIAGARA BRAND \W KLEEN KUP builds steadily for 


MEXICANSTYLE ‘ 
CHILI CON CARNE increased sales volume. 


Lua Leo 


The Package That 
Sells lis Contenis 













SUS INSPECTED & PASSED BE 
wi DEPARTMENT OF AGRICULT me 
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This package lifts your 
product to a new prom- 
inence — places it on a 
‘level with other pack- 
aged foods — 


Your sausage meat can be made 
to enjoy the prominence gained 
by other foods once sold in bulk 
and now packaged. You can lijt 
your product to the level of other 
.,,packaged food successes. Place 

4',your sausage meat in the KLEEN 
KUP, widen your distribution and 
gain the advantages of greater 
sales volume and continued re- 

“% peat business. This package is 
made in all standard sizes hold- 
ing from one to ten pounds. Your 
request will bring samples and 
design suggestions for your ex~ 
clusive use. KLEEN KUP packed 
sausage brings a better price be~ 
cause it's worth it. 


bok Qe 


The Package That 
Sells lis Contenis 


MonoGervice Ga 
NEWARK NEW JERSEY — 
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Bearn. Levi & Co. Inc. 


NEW YORK CHICAGO LONDO™ 
BUENOS AIRES HAMBURG WELLINGTON 
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“NIAGARA BRAND” 


‘Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
Refined Nitrate of Soda 
“The old reliable way to cure meat right.” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


MANUFACTURED BY 
Established 1840 





BATTELLE & RENWICK MAIDEN LANE 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 
Offers solicited 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronte 
Monkey SAUSAGE CASINGS } mctny's 
Sydney Tientsin 


CHICAGO, U. S. A. 











Sheep Canes 


Dried Sheep Gut, Beef Bungs, Bladders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


Buy direct from Cleaners 
BRITISH CASING CO., LTD. 
Sydney, Australia. 

Largest Cleaners in Australia and New 
Zealand: 14 Factories 
Cable Address: Britcasco, Sydney 
Our Broker from Australia visits America 
periodically 


M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 








S. OPPENHEIMER & CO. 


Sausage Casings 


Wabash Ave. Eendon, 47 St. John Smithfield 
&—Laleenhot - 13 Boulestt Oe, Wellineten 





2700 
a ~~ ) 
‘466 Washington St.; New York 





Oe aR GRIESE 











oem mtn 


SHEEP | HOG | BEEF 
CASINGS 


Manufacturers - Exporters 

















Importers - 


CALIFORNIA 
BY-PRODUCTS CoO. 


Main Office Eastern Branch 
995 Market St. 62 W. 47th St. 
SAN FRANCISCO NEW YORK 











Hammett & Matanle, Ltd. 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





EARLY & MOOR, Inc. 
fmporters s AUS AGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








Massachusetts Importing Company 
Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St.. NEW YORK, N. Y. 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
age, pata ¢ 
401-3 E. 68th St. New York City 





THE DRODEL CO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 








Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 

Selected Hog and Sheep Casings a Specialty 

Ave. A., cor. 20th St., New York, N. Y. 


Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 




















MANUFACTURERS 
Peultry Foods 
Tallew and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


30th and Race Streets 


MANUFACTURERS 


CONSOLIDATED BY-PRODUCT CO. "==" 


Beef Weasands a Specialty 


West Philadelphia Stock Yards encbobiimane aap 
Philadelphia, Pa. "*" O™4s Her snd show 
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Complies with Ie E Write for Prices 


B.A.I. Requirements ‘Che King of Nitrates Immediate , Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 


452 Lexington Ave., New York City San Francisco, California 
bined pls a1 a heen. ars St. 


SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING & SUPPLY COMPANY 





















1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg | [gag dhe tacy 
USAGE CASINGS CASINGS PRODUGE CO, Ie 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


M. ETTLINGER & CO., Inc. Cleaners and Importers Sheep 




















Importers, Exporters and Cleaners of Sausage Casings. A large and Hog Casings 
stock of all kinds of casings constantly on hand E. E. SCHWITZKE, P 
Established 19038 12 COENTIES SLIP, NEW YORE “ae ieee 

















gahy’s Selected Sausage Casings 
y ‘fences’ Hog-Beef-Sheep Sitsaiv’ 


















The Cudahy Packing Co. U.S.A. _ Ill W. MONROE ST. CHICAGO, ILL. 
Sewed Casings Exclusively S ausage C asing 
National Specialty Co. __ 
61 E. 32nd St. F. M. Ward, Pres. Chicago, III. Color 





Certified to by B. A. I. 


J. H. BERG CASING CO. — oe 

















Importers Sausage Casings Experters Any Shade or Strength Desired 
946 W. 33rd St. Chi » Il. 
: a Sheep, Hog & Beef 
Thomson & Taylor Company Casings 
Recleaned Whole and Ground Ham Boilers, Sausage Room 
Spices for Meat Packers Machinery, Equipment 
and Supplies 


CHICAGO, ILLINOIS 





Mail Order Business A 
Specialty 


BEEF, HAM and SHEEP T. E. Hanley & Communy 


BAGS Te 
Yards 1515 CHICAGO 


We Manufacture all kinds of Stockinette 











Cloth and Bags for Covering Meat Old-Time High-Class 
Write Us for Ieformation and Prices German Casing House 
Wynantskill Mfg. Company — ere shippng oon congnments Soe: 
ry ° path Semieeaeae™ 101, “pata. Gen 
TROY, N. Y. 

















Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. sata 
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Uncle Jake says—  C) | 
| 
| 


The true value in any commodity is that price- 
less ingredient which cannot be bought and sold. 


The eV? and integrity of the manufacturer is wrapped up in every 
case o 


K.V.P. GENUINE VEGETABLE PARCHMENT 


and I’m the “watch-dog” to see that every user gets 
even more than his money’s worth every time. 






Tell us your needs. 


| 
| 


Ting 


| il 
N} 
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Eliminate possible dirt, rust and grease SCHAUB & CO. 


marks in shipping your Hamburg 27, Germany 
Beef Hin da mauhars Importers of all kinds of 
. é : Packing House Products 
by using our Stockinette coverings. Made 
in any desired size. Branch Houses All Over 
Details and prices furnished upon request. Northern Europe 
FRED C. CAHN eee 
305 W. Adams St., CHICAGO H. Leube, Sr. H. Leube, Jr. 
mete lite ora imepanmn qentee 
The Adler Underwear & Hosiery Mfg. Co. Own Big Nitti lie 
River Elbe 























mz Good Merchandise Is Always Cheap! 


Have you ever thought that the real distinctive flavor of your Sausage is imparted by the 
SEASONING you use? The difference in the cost per pound of sausage, between the best 
seasonings, and those that are only fair, is so small that it pays you to buy the best you 


can get. Our patrons tell us our SEASONINGS ARE the best. 


H. J. MAYER & SONS CO. 
6821-23 S. Ashland Ave. CHICAGO, ILL. 


Makers of the famous SPECIAL NEVERFAIL CURING COMPOUND and ECONOMY 
and EVERYBODY’S CURE. 








All of our products are guaranteed to comply with the B. A. I. regulations. 
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You Can’t Fool 
Johnny Bull 


Strange as it may sound, Mr. Englishman is “from Missouri!” Has 
also to be shown!” 


Awhile ago, (5 years to be exact) we equipped with Ridgway Eleva- 
tors the great meat plant of MARSH & BAXTER at Brierly Hills, Staf- 
fordshire, England. In 5 years not a repair needed. And “Perfect Per- 
formance” the report. 


Another great English company is Arthur Davy & Sons, Ltd., Pater- 
noster Row, Sheffield, England. 


They saw our advertisement. 





Double Geared 


“Where can we see your elevators?” 
“At Marsh & Baxter’s, Brierly Hill” was the reply. 
Here is the result from Mr. A. C. Davy, Sept. 3, 1926: 


“A few days ago I visited Marsh & Baxter's factory and 
saw your elevators in operation. Mr. W. Marsh and the 
firm’s engineers expressed entire satisfaction with the ma- 
chines and informed me that your claim that no appreci- 
able increase in fuel consumption to supply the steam can 
be noticed IS FULLY BORNE OUT.” 


And would you believe it, World, there are concerns with steam (or 
compressed air) who will buy other elevators with their constant repairs, 
great cost to operate, danger of counterweights, fire hazard, when like 
these English Cousins they can perfect costless elevators if they will just 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. 





P. S.—Arthur Davy & Sons, Ltd., are the makers of the celebrated Yorkshire Direct Acting 
Hams and Bacon, 

















Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Pressés of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants; Poultry Feed, 
Soap Factories, Etc. 








No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 

The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


OUTHW. 


NDRY AND WAR 
PHILADELPHIA.PA. 





100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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Insure Winter Deliveries--Protect 
Your Cars and Trucks With An 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 





Sold in 3 1/2 and 5-gallon 
drums-—both equipped with 
spout and U-Press-It Cap—for 
the individual user and in 30- 
gallon, 55-gallon and _ 110- 
gallon drums for garages and 
other large users. 





— _Jp. 


= ute 
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Zero-Foe is an anti-freeze solution made from distilled and prop- 
erly refined glycerine and is an exclusive Armour product. One fill- 
ing insures you of all-winter protection against freeze-ups. First cost 
is your only expense when you use it. Zero-Foe is guaranteed to give 
absolute protection down to 25° below zero. At lower temperatures 
a semi-solid or “mushy” condition may occur which may retard cir- 
culation, but no fear need: be had of destructive expansion due to 
freezing at any temperature. All that is necessary is to replace the 
evaporation of the water content from time to time. The glycerine— 
the anti-freeze factor—is permanent—it will not evaporate. 


Let us send you a folder and details regard- 
ing price and use. Write the Glycerine 
Department, Armour Soap Works, 1355 
W. 31st Street, Chicago. 


MArmours 


ZERO-FOE 


RADIATOR GLYCERINE 
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Consumer Wants Smaller Meat Cuts 


Lighter Weights and Quality Are 
Emphasized in What Has Come to 
Be Both Meat and Livestock Show 


A livestock and meat show unsur- 
passed in any previous year featured 
the International Livestock Exposi- 
tion held in Chicago during the past 
week. 

It was an educational exposition for 
the packer, the wholesale meat dealer 
and the retailer, as well as for the 
consumer and the producer of live- 
stock. This International is fast com- 
ing to be as much of a meat show as 
a livestock exposition. 


One theme prevailed throughout 
the show—the need for supplying the 
consumer with smaller cuts of meat. 

In the meat exhibits the desirability 
of the lighter weight carcasses and 
cuts was emphasized, as it was in the 
exhibits of livestock. The grand 
champion steer typified the highest in 
baby beef; the grade champion lamb 
gained first place because he was 65 
lbs. lighter than his closest competi- 


tor; and the champion hog carcass 
weighed under 200 lbs. 
Every Type Was Shown. 

Every breed of meat animal that 
has been tested and found desirable in 
this country was represented at the 
show. The white-face with his rust- 
ling ability competed sharply with 
the quiet and easily-kept “Doddie,” 
which furnishes such finely marbled 
beef to the trade. In the breeding 
classes the Shorthorns were numer- 
ous, but were less conspicuous in the 
carlots than in previous years. 

Every breed of hog was repre- 
sented in the purebred entries, but the 
so-called lard types were in the pre- 
dominance, the bacon breeds appear- 
ing in fewer numbers than in some 
previous years, 

One of the finest exhibitions of 
sheep, from the standpoint of breed, 
character and numbers ever seen at 











any show came to the 1926 Interna- 
tional. 


Producer, packer and retailer co- 
operated to make the show a success. 
Of the 11,500 animals on exhibit, 
there were many carlots of cattle, 
sheep and hogs. The individual and 
carlot grand champions were bought 
by packers at gilt-edge prices. Other 
carlots, prime in character but lack- 
ing some detail that made them less 
popular than those chosen champion. 
were bought by Chicago and visiting 
packers and their representatives. 

Some were slaughtered in Chicago 
and others shipped on the hoof to dis- 
tant points. All will be featured to 
the consuming public as the best 
there is in meat, and will make a fine 
offering for the holiday trade. 

The meat exhibits, the meat judg- 
ing contest, the carcass contest, and 
the competition of the livestock that 





BEEF GRADES AND WEIGHTS EXPLAINED TO CONSUMER BY EXHIBIT. 
The difference between baby beef and older beef is clearly brought out in this display by the three sides at the right. The third 


from the right is a typical baby beef side, of the kind becoming increasingly popular. 


put on by the feeding of grain. 


The two sides at the left demonstrate the finish 
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produce the different types of car- 
casses, made up an unexcelled exhibit 
and presented a busy week for visi- 
tors. 


Meat Lessons for Packer and 


Retailer 
The “quality in meats” exhibit was an 
important part of the International Show, 
particularly from the standpoint of the 
packer and of the meat industry. 


The packer has a vital interest in the 
livestock shown, not only types but breeds 
as well. He is interested to see the breeds 
that day in and day out yield him the 
best return on his investment. He is also 
interested to see the meat at the show and 
any lesson it may have to tell him. 

In the meat exhibit, as in the livestock 
show, the lesson was of quality and 
lighter weight cuts. This exhibit included 
five large coolers, insulated by the United 
Cork Companies and with York Co. refrig- 
eration. The beef cooler contained 13 
sides of beef, with chuck and short loin 
cut from the other side of each carcass. 
These cuts served to show the quality of 
the meat, or the lack of it, in the types of 
animals shown. 

The story of the first three carcasses 
was one of size. This size was due to the 
age of the animals, they being 8, 15 and 21 
months of age, and of the same quality. 
The wholesale cuts from the youngest 
animal indicated that it would yield the 
ideal size piece of meat for the kitchenette 
apartment, now so popular among city 
dwellers; the 15 months old steer yielded 
a carcass giving cuts of a desirable size 
for use of the medium sized family; while 
the 21 months old steer showed the kind 
of cuts that must be absorbed by the ho- 
tel, club and restaurant trade. 


Lesson for the Retailer. 


These three carcasses held a story for 
the retail meat dealer. If he is keen in 
his business, then he knows his trade and 
the kind of meat it wants. All these 
carcasses were prime, but that did not 
mean that they would meet his need. 
After selecting for quality, the retailer must 
select for size, and not be led into buying 
big heavy cattle to serve to a trade in a 
kitchenette apartment section. 

The next three carcasses also contained 
a lesson for the packer and the retailer. 
While the signs on these carcasses car- 
ried a story to the producer from the 
standpoint of feed, it told the packer and 
meat dealer why-.he does not always get 
the quality of meat he wants in the steers 
he buys. 
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These three steers came from Eastern 
states, were older steers, and were all of 
practically the same breeding. The differ- 
ence was in the feed. All were run on 
grass, and two had grain. The carcass 
and cuts from the steers that were 
“warmed up” on grain showed more con- 
dition, a brighter fat, and a little brighter 
lean than the steer fed on grass alone, 
although the contrast was not very 
marked. 


Another lesson to the retailer and to the 
packer in the story of these three steers 
was that they were too old, and that they 
produced too heavy cuts for general con- 
sumptive trade, regardless of the element 
of quality. 


Don’t Waste Money on Thin Cattle. 


When there are relatively few thin cat- 
tle on the market, and packers are in need 
of this class of livestock, there is often 
sharp competition between killers and 
feeders for what are generally known as 
feeder or thin cattle. Two other car- 
casses showed in no uncertain terms how 
the packer can waste his money on thin cat- 
tle, as well as on good. 

The steers were of the same age, but 
one was a scrub and the other well bred. 
There was a marked difference in the size 
of the carcasses and in the relative 
amounts of bone and meat, the good steer 
showing less bone and more meat. Qual- 
ity was not outstanding in either, as both 
steers had been on grass with no pre- 
tense to finish. 

Carcasses were also shown of a prime 
fed steer and a scrub steer. The scrub 
was 344 years old and yielded a thin, dark- 
colored carcass, while the prime steer was 
18 months old and produced a prime car- 
cass in every particular. 

When packer buyers are sure they can 
see what is under the hide while the steer 
is still on the hoof, such illustrations only 
confirm their judgment. But to the packer 
whose cattle buyer cannot see what is under 
the hide when he is buying, the lesson is a 
startling one. * 


“Baby Beef” or Just “Veal”? 


The quality of meat produced by three 
calves having different feed was also 
shown. The packer might buy calf and 
think he has good baby beef. But when 
he looked at the carcass on the rail, or 
the cuts, he would wonder why the baby 
beef looked so much like veal. 

The calf that produced such a carcass 
in the exhibit had only cow’s milk and 
grass. A second calf had cow’s milk and 
grass and some grain after he was weaned, 
while a third had grain both before and 
after he was weaned. 

This calf was a prime baby beef. When 
the packer wants extra good beef that’s 
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the kind his buyer should visualize under 
the hide when he is buying. 

One cooler was devoted to lamb. Here 
were shown the three market grades of 
dressed lambs—choice, medium and com- 
mon, with a rack and saddle from each. 
Two more carcasses and cuts showed the 
difference in a wether and a ram lamb. 
The wether carcass was of much finer 
quality and the cuts were firm and showed 
a larger and richer eye of meat than was 
true of the ram lamb. 

Packer Penalized on Lambs. 

These carcasses are striking examples 
of why the producer is penalized when he 
markets untrimmed lambs. 

Three more lamb carcasses showed how 
the packer can get better lambs if the 
producer will only take a little time in 
caring for his animals. Stomach parasites 
do much to put poor quality lambs on the 
market, and yet the producer expects to 
get as good a price for them because he 
has given them the usual care and feed. 

This is one case where the packer 
should not be expected to pay for the 
producer’s poor practises. Two cents 
worth of medicine, and a little time spent, 
yielded the producer in this case an in- 
crease in the price he received for his 
lambs ranging from $1.28 to $1.86 each, 
and the packer has a better product in the 
treated lambs. 

Fat Hogs Are a Handicap. 

In the hog cooler, three weights were 
shown. There was a side each from a 170 
Ib., 225 lb. and 300 Ib. live weight animal. 
The side from the heavy hog was bright 
and attractive in color, but showed a 
rather heavy layer of fat. The butcher 
hog showed less fat and appeared to more 
nearly represent the ideal packer hog, 
while the light hog was the type to pro- 
duce the small cuts desirable in certain 
classes of the trade. Under market con- 
ditions that have prevailed for many 
months, the handicap of the heavy hog 
is the relatively large yield of lard. 

Two carcasses were rather marked 
in character, showing the very undesir- 
able pig on the market, resulting from 
poor care and parasites, while a pig of 
the same age but given good care had de- 
veloped into a desirable light hog. 

Institute Meat Exhibits. 

Two attractive meat windows were 
shown by the Institute of American Meat 
Packers. One of these contained the side 
of a light hog and a lamb carcass, with 
cuts attractively arranged to appeal to the 
consumer’s eye. The other window con- 
tained a side of beef with the commercial 
cuts. In each window ribbons marked 
off the sides into the various cuts and ex- 
tended to the cut pieces exhibited. 

The National Live Stock and Meat 





PORK CONSUMER IS SHOWN DIFFERENCES IN WEIGHT AND QUALITIES. 


The three carcasses on the left demonstrate the three principal weights of market hogs, with cuts from them shown below. At the 
left is the 170 lb. hog, next the 225 lb. weight and next the heavy 300 lb. size. The two carcasses at the right tell the producer a power- 
ful story on the practical worth of sanitation in his hog lots. 
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Board, R. C. Pollock, managing director, 
in cooperation with the U. S. Department 
of Agriculture and the agricultural experi- 
ment stations, staged the “quality in 
meats” exhibit, the carcasses being from 
animals used in the quality and palatability 
study now being made by these agencies. 

Reports on different phases of this study 
were made to packers during the recent 
convention of the Institute of American 
Meat Packers in Chicago. 

Swift & Company, Armour and Com- 
pany and Wilson & Co. were active coop- 
erators in making the meat exhibit a suc- 
cess. They slaughtered the animals pro- 
viding the meat, and lent their coolers and 

wholesale markets to further the meat fea- 
tures of the show. 


Meat Demand Is Changing 

The extensive exhibit of the U. S. De- 
partment of Agriculture was, as usual, one 
of the most interesting and attractive 
features of the International show. It told 
the story of meat clear from the ranch 
and farm through the packing plant onto 
the consumers’ tables. It was easily one 
of the most popular parts of the exposi- 
tion, and was crowded from morning un- 
til night. 

Through it all ran an important message 
for both the producer and the consumer 
of meat. The former was told and shown 
that the demand for meat is changing— 
that the heavy animals producing the 
huge cuts of meat of former days have no 
place in the present scheme of things. 
The present-day kitchenette mode of liv- 
ing, and the smaller families of today 
need a small piece of meat that can be 
prepared quickly and economically. 

A sign on one of the exhibits puts the 
matter squarely up to the producer in the 
following manner: 

“Present day modes of living call for 
changed practices in beef production. 
Many influences with a tendency to in- 
crease demand for smaller cuts of meat 
are at work. The ‘good old days’ when 
grandmother served the monstrous roasts 
are no more. What are you, as produc- 
ers of meat, doing about the situation— 
ignoring it or adjusting your operations 
to meet it? : 

A new method of beef production was 
presented to the producer in another sec- 
tion of the exhibit, and was illustrated by 
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BOOSTING INSPECTION STAMP. 


This exhibit brought home to the consumer 
the worth of Federal meat inspection. The 
sign on the left says “Meat bearing the Fed- 
eral inspection mark is the only food carry- 
ing the assurance of the United States Gov- 
ernment, through immediate supervision, that 
it was prepared under strict sanitary condi- 
tions from animals good for food.” 


actual cattle and calves. The system is 
designed to meet the demand for smaller 
cuts of beef and to enable the livestock 
man and farmer to operate on the most 
economical scale. 


New Method of Beef Production. 


The six main points in the system are as 
follows: 

l. Use prolific beef-type cows of good 
milking quality. 2. Use purebred beef- 
type bulls of outstanding merit. 3. Pro- 
vide ample winter feed and good summer 
pasture for the breeding herd. 4. Breed 
for early spring calves of uniform age. 
5. As soon as calves are old enough to 
eat grain provide a good mixture in a 
creep in pasture. 6. Fully utilize milk, 
grain and pasture to bring calves to high- 
est market condition at 8 to 10 months of 


ge. 
By following this plan, and marketing 
his calves at 8 to 10 months of age, the 
producer will be meeting the demand for 
smaller cuts and at the same time will 
assure himself the maximum profit on his 
‘operations. As an indication of this trend, 
the grand champion steer of the show was 
only 10% months old—the youngest ani- 
mal ever to win the grand championship. 
Other displays designed to interest the 
producer told about the kind of service 
the government had available for him, the 


SHEEP PARASITES - 
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damage done to livestock by wolves and 
other livestock enemies, the seed staining 
law and how it works, etc. 

For the consumer the story was equally 
vivid and equally instructive. He was told 
about the enormity of the meat and live- 
stock industry by pictures and displays, 
and by a sign declaring, ‘Every time the 
clock ticks off a minute, 47 cattle, 29 sheep 
and 130 hogs are sent to market in the 
United States.” 

Value of Meat Inspection. 


The value of the government meat in- 
spection stamp is also brought out. Ina 
lifesized display showing a Federal in- 
spector putting the stamp on a lamb car- 
cass, appears this fundamental statement: 
“Meat bearing the Federal inspection 
mark is the only food carrying the assur- 
ance of the United States Government, 
through immediate supervision, that it was 
prepared under strictly sanitary conditions 
from animals good for food.” 

Another display that was very popular 
showed a typical American family about 
to sit down to a meal featured by meat. 
Across the top were the words, “Meat is 
the backbone of a substantial meal,” while 
illustrations of various cuts and kinds of 
meats carried the following sales-stimu- 
lating slogans: Lamb chops—‘“‘A spring 
appetizer.” Cold boiled ham—“‘A sum- 
mer delight.” Broiled ham—‘“A fall in- 
vigorator.” Prime rib roast of beef—“A 
winter fuel.” 

Another feature emphasized the two 
general methods of cooking meats. Meat 
from young animals, it was pointed out, 
particularly hind-quarter cuts, should be 
cooked rapidly with intense dry heat. The 
less tender—although just as nutritious— 
cuts from the fore quarter and from older 
animals need long, slow cooking with 
moisture. The various vessels to use in 
the latter method were on display, and 
were examined by large numbers of house- 
wives. 

How to Tell Good Beef. 

The poster, “Do you know GOOD 
BEEF?” was also prominently displayed. 
This poster, which has been one of the 
most popular ever issued by the govern- 
ment, points out the differences between a 
prime piece of beef and one from an ordi- 
nary carcass, 

In another part of the Department of 
Agriculture’s exhibit a forceful display 
called the attention of consumer and pro- 
ducer alike to the serious menace of the 
European corn borer. This highly de- 
structive pest is rapidly making its way 











SHOWING THE PUBLIC WHAT TO LOOK FOR IN BUYING LAMB. 
This exhibit showed the consumer the difference between the various market grades of lamb, and the essential differences between 
the meat of a ram and of a wether. Producers were shown the dollars and cents value of raising sheep and lambs free from parasites, 
demonstrated by the four carcasses in the center of the cooler. 
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into the heart of the Corn Belt, leaving 
in its wake a trail of ruined corn fields. 
“The European Corn Borer Threatens the 
Wealth of the Nation,” says a big sign, 
and as the exhibit points out, it threat- 
ens to revolutionize farming in the Corn 
Belt, and with it, perhaps the meat pack- 
ing industry as well. The progress made 
in combatting this pest, and the new 
methods and new machinery designed to 
fight it are also shown, together with 
charts, photographs, etc., which bring the 
story home clearly. 


Telling Public About Meat 


To assist in making the International 
Live Stock Exposition more representative 
than ever before of all branches of the 
live stock and meat industry, from farm to 
table, the exhibits of the Institute of 
American Meat Packers and the exhibits 
of the United States Department of Agri- 
culture, which were shown in a co-opera- 
tive display of gigantic proportions at the 
Sesqui-Centennial Exposition at Philadel- 
phia, were brought to Chicago to complete 
the most comprehensive meat display ever 
shown. As at Philadelphia, these exhibits 
were shown under the joint auspices of 
the Bureau of Animal Industry of the De- 
partment, the Institute of American Meat 
Packers, and the National Live Stock and 
Meat Board. 

At Philadelphia this co-operative display 
was one of the outstanding features of the 
whole Exposition, and so it has been at the 
International, drawing the attention of 
huge crowds from early morning until late 
at night, attracting the interest of all 
groups and all classes, and emphasizing 
to all the facts about the food value and 
wholesomeness of meat. 

Beginning with the artistic panels of the 
Bureau of Animal Industry, which show 
livestock on the farm, and continuing 
through the stock yards, the packing plant, 
and the retail shop right down to the con- 
sumer’s table, the exhibit was thoroughly 
complete. It was so animated as to attract 
crowds that stood 10 feet deep at times to 
watch it, and pack the aisles from side to 
side. 

A Model Packing Plant. 

The central unit of the whole exhibit is 
the model packing plant of the Institute 
of American Meat Packers, which is some 
40 feet in length, and complete in prac- 
tically every detail, from the knocking 
pens to the shipping department. 
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VELLING THE PUBLIC ABOUT THE VALUE OF MEAT IN 


The exhibit of the Insitute of American Meat Packers stressed the value of meat and the need for it in the daily diet. In the fore- 
ground is the famous model packing plant, which attracted a great deal of attention. 
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This exhibit shows in miniature the pork 
and beef operations of a modern packing- 
house, beginning with the unloading of the 
animals at the stock yards, and after show- 
ing all of the intermediate steps, ending 
with the delivery of the finished product 
to the consumer. Before the observers’ 
eyes hog and beef carcasses are shown 
moving along on overhead rails, and in 
the sausage room the sausage chopping 
arms rock exactly as they do in the pack- 
ing plant. 

After the meat animals have gone 
through the dressing departments of the 
model plant, through the chill rooms, the 
curing rooms, and the shipping depart- 
ments, the next step is to the retailer store, 
the journey being accomplished in a 
model refrigerator car which duplicates 
those actually in use. Across the street 
from the retail store is shown the con- 
sumer’s home, which serves to remind the 
live stock producer, and all those in the 
live stock and meat industry, that the ulti- 
mate goal ofall is the consumer’s table. 


Model Retail Shop. 

Near the model packing plant is a model 
retail shop with attractive window displays 
containing artificial meats which are so 
natural as frequently to deceive the eyes 
of onlookers. On the frosted panel of the 
door of this retail shop is shown a con- 
stantly-moving picture depicting interest- 
ing scenes from the ranges and feed lots. 

At the right of this model market are 
placed the three highly animated picture 
frame exhibits of the Institute, which 
emphasize in such vivid terms the food 
value and wholesomeness of meat. 

The first exhibit at the right shows the 
consumer what to eat for health, empha- 
sizing as it should, by means of flashing 
lights and attention-attracting devices, the 
part which meat plays in the well-balanced 
diet. Next to this exhibit stands another 
which teatures the value of meat in a bal- 
anced diet as an aid in meeting the energy 
demands of life. 

The upper half of the exhibit shows in 
miniature a street scene in a large city, 
an elevated railroad, street cars, trucks, 
automobiles, taxicabs, pedestrians, and 
even a traffic policeman, nearly all in 
vigorous motion. In the background, at 
the tops of miniature skyscrapers, electric 
signs blaze forth their messages on the 
merits of meat. One says, “Eat Meat,” 
and another states that “Meat Satisfies,” 
and a third says “For Health and Strength 
Eat Meat in a Balanced Diet. Meat is a 
Good Body-Builder.” 

Value of Meat in Diet. 
The lower part of this exhibit is divided 
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into .three parts which emphasize the 
value of meat to people engaged in dif- 
ferent types of activity. At the left is a 
gymnasium showing men participating in 
various forms of athletics; in the center js 
an office with people at work, and at the 
right is a dock scene showing longshore- 
men unloading a ship, and in the center, 
between the upper and lower parts of the 
exhibit, a bright sign emphasizes the value 
of meat to the office worker, the laborer, 
and the athlete. 

To the right of this exhibit stands 
another, the famous illuminated steer of 
the Institute, which shows in an emphatic 
and attention-compelling way, first a well- 
bred beef steer, then the wholesale cuts 
obtained from it, and finally the dishes 
which the consumer may prepare from 
those cuts. 

All four of these exhibits were built by 
Raymond Paul, commercial artist of Chi- 
cago. The ideas for the illuminated steer, 
the balanced diet exhibit and the meat-for- 
energy exhibit were worked out by the 
Department of Public Relations and Trade 
of the Institute, Wesley Hardenbergh, di- 
rector, in co-operation with Mr. Paul, and 
were built under the supervision of that 
department. 


Bruised Livestock Cause Loss. 


The joint exhibit of the Western Weigh- 
ing and Inspection Bureau and the Insti- 
tute of American Meat Packers attracted a 
great deal of attention, as it has so many 
times in the past. It is safe to say that 
this bureau and its exhibit have been re- 
sponsible for the saving of many thousands 
of dollars to packers and_ producers 
through educating livestock handlers in the 
correct and humane ways of driving live- 
stock. 

An animated picture of a rough-looking 
man driving a hog and striking it re- 
peatedly with a heavy club formed the 
center of the display. Down each side 
were actual pieces of meat which had been 
damaged by club bruises, prod pole punc- 
tures, whip marks, gate bruises, kicks from 
a boot, etc. As these were lighted up, one 
after another, they made a powerful argu- 
ment from the economic side alone for the 
gentler and more humane handling and 
driving of livestock. 

“Use canvass slapjacks” says a sign at 
the top, while near it is a pitcure of a hog, 
from whose mouth comes a stream of 
words, moving steadily, which convey the 
message the exhibit is intended to get 
across. Illuminated slides further helped 
to present the message. 

The Western Weighing and Inspection 
Bureau is in charge of Dr. W. J. Embree. 
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The exhibit was under the direct super- 
vision of Dr. J. R. Fawver of the Bureau 
and H. R. Davison, director of the De- 
partment of Waste Elimination of the 
Institute of American Meat Packers. 


Champions of the Show 

The grand champion steer of the show, 
a purebred Hereford exhibited by the 
Oklahoma A. & M. College at Stillwater, 
Okla., was an outstanding example of the 
trend toward lighter beef. He is said to 
be the youngest steer ever made grand 
champion, being only 10% months old. 
He weighed 965 Ibs. The South American 
judge who chose him+Senor George Gor- 
don-Davis of Argentina—said: ‘He is the 
most wonderful steer I’ve ever. placed my 
hands on. I like his height, his coloring 
and everything about him.” 

Hog Winner Too Heavy. 


The grand champion barrow was a 
Chester White exhibited by Iowa State 
College, and weighed 440 Ibs. The hog 
men were not given a shining example of 
what the consumer wants in cuts, when 
such an enormously overweight animal 
was chosen for grand champion. Such a 
hog would not come anywhere near bring- 
ing the top of the market, as the 190 to 
225 or 250 lb. weights are in greatest de- 
mand. The barrow chosen had plenty of 
condition and beautiful finish. The reserve 
champion was a lighter weight Poland 
China shown by Purdue University. 

The grand champion wether was a 
purebred Southdown lamb weighing 90 
Ibs., beating the reserve champion prin- 
cipally on the matter of weight, the lat- 
ter a cross-bred tipping the scales at 155 
Ibs. Heavy lambs are undesirable on the 
markets of this country, and lamb feeders 
find much difficulty in disposing of any 
considerable numbers of lambs weighing 
95 Ibs. and over. Both of the lambs were 
exhibited by Pennsylvania State College. 

Carload Champions Good Beef. 

The grand champion load of fat cattle 
were again black, the Aberdeen-Angus 
carrying off the honors for six years in 
succession. The steers were yearlings, 
born a year ago last May. The reserve 
champions were also black yearlings. 
These cattle not only make a very fine 
appearance on the hoof, but are particu- 
larly attractive on the rail, and have been 
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GRAND CHAMPION STEER OF SHOW. 


Th's 10% months old Hereford calf was 
named grand champion steer, and is said to 
be the youngest animal ever to be so hon- 
ored. This reflects the popular demand for 
smaller cuts. ‘ 

He was later sold to Wilson & Co, for an 
Athantic City hotel for the record price of 
vu.tv per lb., live weight. 


leaders in the carcass contests for the past 
few years. 

The grand champfon carload of hogs 
was again of the Hampshire breed, the 
belted hogs being very popular as carlot 
winners. They were uniform, heavily 
fleshed, and approach very nearly the ideal 
packer hog. The carload was exhibited by 
Notre Dame University. 

The grand champion carload of lambs 
were cross bred Hampshire-Shropshire. 
This load also won the prize offered by 
the Institute of American Meat Packers 
for the best lot of killer lambs. 

Thomas E. Wilson, president of Wilson 
& Co., was prominent among the Short- 
horn, exhibitors, the Edellyn Farm herd 
being among the finest shown. A young 
bull, ‘“Edellyn Stamp,” was ckpsen junior 
and reserve champion Shorthorn bull. 


Record Price for Prize Steer. 


The grand champion steer was bought 
by Wilson & Co. for the Shelburne Hotel 
a: Atlantic City, N. J., at $3.60 per pound. 
This was a record price for an Interna- 
tional grand champion. The next bid was 
$3.50 by the Columbus Packing Co., Col- 
umbus, O. 

The grand champion carload of steers 
went to Armour and Company at 55c per 
pound, bought for the Pennsylvania R. R. 
dining car service. Armour also bought 
the reserve champion load of steers at 
23\4c per pound, for the Edgewater Beach 
Hotel, Chicago. 

A record price of 68c per pound was 
paid for the champion carload of lambs. 
They were bought by Armour and Com- 
pany and will be sold through regular 
trade channels. 








31 


The grand champion carload of hogs 
went to Swift & Company at 14%c per 
pound. They averaged approximately 
325 Ibs. in weight.  * : 


Carcass Contests 


In the carcass contest, held as a regular 
feature of the International Show, the 
black cattle were still at the forefront. 
The first and champion was a purebred 
summer yearling Angus, weighing 940 Ibs. 
alive, and dressing 64.36 per cent. A pure- 
bred junior yearling of the: same breed, 
weighing 1190 Ibs. and dressing 64.03 per 
cent, was first in class and reserve cham- 
pion. Experts pronounced this a very nice 
carcass, but not carrying quite the quality 
of the summer yearling. Ralph Cudney, 
president of the hotel supply house of 
Cudney & Co., Chicago, was the beef judge. 

Hugo F. Arnold, president of Arnold 
Bros., Inc., Chicago packers, chose a 
Berkshire carcass as hog champion. This 
carcass was exhibited in the 100 to 200 Ib. 
class, was very smooth, and had a bright 
attractive color. 

Southdown sheep ran true to form in the 
production of fine lambs when a yearling 
wether carcass was chosen first and cham- 
pion, The lamb carcasses were judged by 
Robert Lorimer, of Evanston, Ill, one of 
Chicago’s oldest meat men, who pro- 
nounced the champion “a perfect beast.” 


Meat Judging Contest 

The meat judging contest, a new fea- 
ture staged by the National Live Stock 
and Meat Board, and cooperated in by the 
Institute of American Meat Packers, was 
a great success. The judging was done in 
the wholesale market of Wilson & Co., 
and the carcasses were chosen from the 
Wilson coolers. 

‘There were four classes of beef, three 
of pork and two of lamb and mutton in 
the contest. There were nine classes in 
all, with ten teams competing. R. C. Pol- 
lock of the Meat Board and Dr. C. R. 
Moulton of the Institute superintended 
the contest. The judges were John T. 
Russell of Chicago and A, T. Edinger and 
K. I. Warner of the U. S. Department of 
Agriculture. 

The winning judging team came from 
the University of Nebraska, scoring 2,185 
points out of a possible 2,700. The team 
from Iowa State College was second with 








THE PART PLAYED BY THE INSTITUTE OF AMERICAN MEAT PACKERS AT ‘THE SHOW. 


Thesé pictures show the joint exhibit of the Institute and the U. S. Department of Agriculture at the recent Sesqui-Centennial Ex- 
position at Philadelphia. The same exhibit, arranged somewhat differently, was on display at the International Live Stock Show. 











plant. 


chairman of the National Committee of Boys’ and Girls’ Clubs. 


2,176 points. The animal husbandry de- 
partments of both these institutions have 
given a great deal of attention to meat 
and encouraged the production of meat 
animals that would best meet the pack- 
ers’ need. 

This was the first contest of its kind 
ever held and was voted a huge success by 
both packers and retailers. 


Wilson Host to Boys and G'rls. 


One event stands out with particular 
emphasis to prize-winning members of the 
Boys’ and Girls’ Agricultural Clubs who 
visit the International Live Stock Show 
each year. It is the annual “Thos. E. 
Wilson Day,” in the afternoon and even- 
ing of which Thos. E. Wilson, president 
of Wilson & Co., and Chairman of the 
National Committee on Boys’ and Girls’ 
Club Work, is host to the boys and girls. 

This occasion has grown to be a regular 
institution during the annual congress of 
the 4-H clubs. This year the affair was 
held on Monday, November 29, and there 
were upwards of 1,500 boys and girls and 
their state leaders present. 

Immediately upon their arrival at the 
Wilson plant the visiting club members 
were the guests of Mr. Wilson for dinner, 
after which there followed an interesting, 
well-balanced vaudeville program in the 
company’s auditorium. A short address 
was made by Mr. Wilson, in which he 
expressed his sincere pleasure at having 
the visitors with him each year. He stated 
that this was the ninth successive year he 
had played host to the club members. The 
event started with but eleven boys and 
girls, and much to his great pleasure and 
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satisfaction, had grown to its present large 
proportions. 

Mr. Wilson spoke as a farmer, being 
himself the owner and proprietor of 
Edellyn Farm, a 1,500 acre agricultural 
enterprise. He stated that, as chairman 
of the National Committee on Boys’ and 
Girls’ Club work in America—of which 
President Calvin Coolidge is honorary 
chairman—#e considered it a privilege and 
a pleasure to “play a part in this great, 
constructive work being fostered and 
made possible by our governmental 
agencies.” 

In closing, Mr. Wilson pointed out the 
great responsibility which rested with the 
boys and girls of the agricultural centers. 
“You boys and girls,” said he, “are truly 
the backbone of our nation, and its wel- 
fare depends to an immeasurable degree 
upon your present and future efforts.” 

Mr. Wilson introduced his son, Edward, 
to the boys and girls in the audience, 
stating that this day marked a particularly 
significant milestone in Edward’s life, as 
he had that morning started his career 
in the packing industry, and was now a 
full-fledged cattle buyer in Wilson & Co’s. 
livestock department. 


Boys and Girls at Armour’s. 


On November 30 Armour and Company 
entertained battalion one, consisting of 
about six hundred members, of the Boys’ 
and Girls’ Clubs, including their state lead- 
ers and chaperons, at a breakfast at 8:30, 
in the general office dining room. R. D. 


MacManus gave the word of welcome in 
behalf of Armour and Company, and L. I. 
Frisbie of the University of Nebraska re- 
sponded in behalf of the club members. 


Wilson at the annual 


MEAT PACKER HONORED AT BOYS’ AND GIRLS’ CLUB BANQUET. 
This shows a pair of farm boys presenting an American flag to Thomas E. 
The flag was bought by the boys and girls, and was given to 


“Wilson Day” Wilson 


dinner at the 
Mr. Wilson in recognition of the outstanding work he is doing as 
Seated at Mr. Wilson's left is Mrs. Wilson. 


The Armour Jubilee Singers, who are fre- 
quently heard over WLS, entertained with 
a few numbers, which were heartily re- 
ceived. E. N. Wentworth then addressed 
the boys and girls, complimenting them 
on the type of work they are doing, and 
made great predictions for the near future. 
After this “the party was conducted 
through the plant and then returned. to 
headquarters. 
Club Boy Honored. 

Designated the most outstanding leader 
of the country’s 600,000 or more farm 
boys’ and girls’ club members, Kenneth 
Hinshaw, 20 years old, of Goldendale, 
Klickitat county, Wash., was awarded the 
Moses leadership trophy at the Interna- 
tional show. This trophy is offered to the 
boy or girl belonging to the clubs con- 
ducted cooperatively by the U. S. Depart- 
ment of Agriculture and the State agri- 
cultural colleges, who has given evidence 
of the most outstanding leadership. The 
award was made at the Boys’ and Girls’ 
Club Congress at the International. 

reas 
EXPERTS AT THE SHOW. 

A large number of experts attended the 
International Show from the U. S. De- 
partment of Agriculture in Washington. 


They were kept busy every minute of the 
time in judging, supervising the extensive 
government exhibit, etc. Among those 
who attended the show were: 

Hon. R. W. Dunlap, Assistant Secretary 
of Agriculture; C. W. Warburton, director 
of extension work, Dr. J; R. Mohler, Chief, 
Bureau of Animal Industry;.E. W. Sheets, 
Chief, Animal Husbandry. Division, .B. A. 

(Continued on page 39.) 
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Why Not Tell About Lard? 


For many years lard has been the 
principal fat used. in this country and 
abroad for pastries and general culinary 
purposes. The American hog has always 
been a heavy producer of lard and there 
has been good démand for it. 

The foreign market was sought as an 
outlet for the lard surplus, not because it 
always offered such an attraction from the 
standpoint of price, but because the dispo- 
sition of the surplus served as a stabilizing 
influence on the price of lard in this coun- 
try. 

In recent years vegetable shortening has 
developed into a strong competitor of lard. 
Manufacturers brought their shortenings 
to a highly satisfactory point, and then 
proceeded to use first-class sales methods 
in placing it on the market. No salesman 
was put on the road to sell the more 
popular brands of vegetable shortening 
until he was thoroughly acquainted with 
the product and its use in pastry making 
and as a cooking medium. 

Salesmen so equipped have been guaran- 
teed full time work at good salaries. They 
have been taught complete confidence in 
their product and they pass this confidence 
on to the tentative buyer. Their product 
meets the claims made for it, and they are 
able to hold the trade acquired. 

In the meantime lard seems to be left to 
“paddle its own canoe.” It is expected to 
make its own way now under sharp compe- 
tition, just as it did before the vegetable 


‘oil competitor appeared in the market. 


Like any other product, however good, it 
suffers from lack of publicity. 

In the past Continental Europe has 
absorbed the lard surplus. Now European 
countries are making, every effort to make 
In addition, 

competing 


themselves self-sustaining. 
vegetable compounds are 
sharply for the Continental market, and 
appear to be gaining a strong foothold 
over there. 

The packer is at the fork in the road. 
He must either find a hog that makes less 
lard, or he must exert greater effort to 
dispose of his hog fats. 

There are two ways to dispose of the 
lard’ on hand, each supplementing the 
The first of these is to lay the 
foundation. for the salesman by advertising 


other. 


lard and its high qualities not only in na- 
And the 
‘second is to have trained salesmen to sell 
lard. 

Under present. conditions advertising 
must be done by brands. Packers who 
have found it worth while to tell the public 


tional but in local mediums. 


about their‘lard; and the excellent ‘results 


obtained by its use, have been troubled the 
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least by the slump which has hit whole- 
sale lard prices. 

The public consumes less lard because it 
is. seldom brought to the attention of the 
consumer. Competitive products in attrac- 
tive colored advertisements are always 
She has nothing 
against lard, but she will try the new 
shortening. It is satisfactory and she con- 


before the housewife. 


tinues to use it. This is not the story of 
one housewife, but of thousands. And 
lard has suffered as a consequence of this 
situation. 

Lard must be advertised if it is to main- 
tain its place and return a satisfactory 
price to the producer. An intensive adver- 
tising campaign such as is advocated for 
the movement of any surplus would relieve 
the present situation. But the merits of 
lard must be kept before the public all the 
time, and that is the duty of. the individual 
merchandizer. 

Train the salesman in the quality and 
uses of lard. Let him be able to go into 
the establishment of any large buyer and 
demonstrate the value of his product. Lay 
the foundation for sales by extensive ad- 
vertising. 

If systematic steps were taken in this 
direction the packer would have little 
worry about his lard stocks, and would not 
need to look always to an export outlet 
to consume his surplus. He has a market 
at home that he has given away. It is 
time to realize this and to regain what has 
been lost through inertia. 

eens 


Not a Meat Substitute 


During the war housewives learned to 
prepare many substitutes for meat. This 
was done because meatless days had been 
declared so that the soldiers and Allied 
peoples might have the necessary mieats 
and fats. So something that would come 
as near as possible to meat in energy 
value was sought for. 

After the emergency was over, and meat 
again became plentiful, some housewives 
continued to use the substitutes, believing 
they were just as rich in food value as 
meat, 

A popular substitute for meat is beans. 
Researches have recently been made by 
the U. S. Department of Agriculture 
which show that beans are. less valuable 
a food than meat. This is because the 
protein of beans is “incomplete” so far 
as the needs of the body are concerned, 
because of the lack of certain essential 
acids, while meat protein is declared to be 


“complete” or “efficient.” 

Once again the superior value of meat 
has been demonstrated. Nothing’ can take 
its place. 








Making Fine Mettwurst 


A wholesale meat dealer in the South- 
west makes a first-class sausage and wants 
information on making a special kind that 
is popular with his trade. He says: 

Editor The National Provisioner. 

I have been trying to find a recipe for a sausage 
that is made in Germany and is called a ‘‘fine Mett- 
wurst’. I would like to make this, but I have no 
rocker. Can you give me a recipe that I could use 
without having to have a rocker? I know that I 
could sell plenty of this sausage if I can find out 
how to make it right. 

The inquirer asks for a recipe for fine 
Mettwurst, and says that he has no rocker 
for use in making this sausage. 

This is an all-pork sausage, although 
beef can be used if desired. Following is 
the formula: 

Meat&? 

50 Ibs. lean pork trimmings. 

50 lbs. regular pork trimmings. 

Grind through one-inch plate of Enter- 
prise hasher and put in mixer, adding 

6 oz. ground white pepper 

2 oz. mace 

8 oz. sugar 

2% to 2% Ibs. salt 

2 oz. saltpeter. 

Mix about two minutes. Use no water 
or cereal. 

Hold the product in the cooler at 38 
degs. F. for 72 hours. Stuff in beef 
rounds, cut 14 inches long. 

After stuffing, hold for 2 to 4 hours, un- 
til the sausage is partly dry. Smoke in a 
cool smoke, not over 80 degs. F., over 
night. 

Take from smokehouse and shower with 
hot water. This has a tendency to swell 
the product. Then hold at a temperature 
of 50 degs. F. If the product is held in 
the cooler, it has a tendency to bleach. 

If it is desired to make this product with 
pork and beef, use 30 Ibs. of beef chucks. 

eet EE 


Minced Ham Troubles 


Minced ham troubles are most frequent 
in hot weather, but they exist also at other 
seasons. Many sausage makers have poor 
results with this product, as well as with 
bologna. An Eastern sausage maker 
writes as follows regarding the trouble 
he has been having: 


Editor The National Provisioner: 

Could you advise me what is wrong with my 
minced ham and bologna? 

The meat goes short after it is chopped and the 
bologna and minced ham drips water after it is 
cooked and finished. If it does not drip it forms a 
jelly and makes a bad piece of goods. 

The meat is cured in a room from 36 to 40 degs., 
and salt, saltpeter and sugar are used in the cure. 

The meat used is fresh killed bulls and fresh pork 
trimmings. 

We have been using some flour, but have stopped 
that. This helps some, but the sausage is not as 
good as I would like it yet. 

Could it be the sausage room is too warm? Any 
help you can give me will be appreciated. 


The inquirer is having trouble with his 
minced ham and bologna sausage. He 
states the meats appear short after they 
are chopped, and the product drips water 
after it is cooked and finished or forms 
jelly pockets. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL [PROVISIONER are copyrighted and may not be reprinted except by permission.) 


He states the meat used is fresh killed 
bulls and fresh pork trimmings, but he 
does not mention whether the bulls are 
chilled before boning or whether he is 
using warm bullmeat. In either case there 
is only one conclusion, and that is that 
there is something radically wrong with 
the chilling and cure of the meats. 
Something Wrong With Chill and Cure. 

This condition indicates clearly that the 
binding quality of the meats is destroyed 
and they will not absorb moisture. This 
class of product will soon do damage to 
any business. 

lf the inquirer does not have the facil- 
ities for handling hot bullmeat, he should 
chill fhe bulls and bone afterwards and 
then cure. He should also investigate 
very closely the handling of the meats in 
chilling and curing. 

If the meat is known to be short, then 
the amount of water added should be re- 
duced to a minimum, as gassy meats will 
not absorb water to any extent. 

After boning hot bulls, watch the oper- 
ation to see that they do not leave hot 
boneless beef piled on a bench indefinitely 
until they are ready to grind. Then watch 
the grinding and chopping process and see 
that the meat is not being heated in this 
operation. Start at the beginning of the 


operation and check all the way through. 

Directions for making bologna and minced 
ham, and for handling bull meat, have ap- 
peared in earlier issues of THE NATIONAL 
PROVISIONER. Subscribers can _ secure 
copies by sending a 2c stamp for each with 
request, to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Il. 

—— ee 


What is the emulsion method of pre- 
paring sausage meats to increase binding 
qualities? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what. it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bldg., 
Chicago. 


Please send me........ Sausage Test 
Cards. I want to keep posted on my 
frankfurt costs. 


DEE Gab ueas aba sea ce eden Spthseecure 
RM isk wo cK aWaNSs cifba vst one ohd 00k . 
COEF... icocsccad ° hee naw em ola mew sie 


Single copies, 2c; 25 or more, lc each; 
quantities at cost. 
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Points on Handling Hides 


The loss by shrinkage of meats and 
hides is an important one in the packing 
industry, and all packers avoid as much 
of this type of loss as possible. The fol- 
lowing inquiry from a Southern packer 
shows his interest in wishing to avoid 
shrinkage losses in hides as far as pos- 
sible. He says: 

Editor The National Provisioner: 

We are planning some on accumulating our hides 
and are anxious for some advice regarding the 
shrink. That is, how much they shrink going 
through the cure, and the approximate shrinkage 
during shipment. We will appreciate any informa- 
tion you can give us. 

The best practice in handling hides is to 
cure at an even moist temperature, usually 
about 50 to 55 degs. F. Care should be 
taken to see that the hides are carefully 
salted when put down. 

A great many packers have suffered ex- 
cessive shrinks on hides by curing them in 
a room adjoining a boiler room, where 
temperatures. are high and there is ex- 
tremely dry heat. Hides will shrink 
heavily under these conditions. 

Shrinkage in hides begins as soon as 
they are exposed to the air, as the skin 
contains large quantities of natural mois- 
ture. Sometimes a freshly-flayed hide will 
contain moisture to the extent of 60 per 
cent. During the cure the loss in weight 
of hides varies from 5 to 20 per cent of 
the green weight, according to the thor- 
oughness of the cure. 

Sales of hides in American packing- 
houses are usually made “without shrink- 
ages.” The hides are inspected at the 
seller’s plant for weight and quality, and 
are weighed into the car, thus eliminating 
any shrink at the packer’s expense in tran- 
sit. 

However, there is a sufficient difference 
in the price of green and dry hides to 
cover the moisture content of the hide. 

There is no way of knowing in advance 
what the shrinkage in a shipment of hides 
and skins will be. The producer usually 
takes the risk of the shrink, particularly 
when he is buying from a_ responsible 
house. ; 

The actual shrinkage in transit varies 
greatly, depending on the distance the 
hides must be shipped or the length of 
time in transit. In many cases the shrink 
varies from 3 to 18 per cent of the ship- 
ping weight. 

The total shrinkage from the original 
weight of a green or wet-salted hide to 
the final delivery may be as high as 35 to 
40 per cent, although it is possible that it 
would not be more than 5 or 6 per-cent. 
The average probably falls somewhere be- 
tween 15 and 20 per cent. 

Full instructions for the proper take-off 
and curing of hides have appeared in earlier 
issues of THE NATIONAL PROVISIONER. 
Reprint can be secured by subscribers by 
sending a 2c stamp, with request, to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 

How can a good “gutter” increase 
your beef carcass, yield? Ask THE 
BLUE BOOK, the “Packer's Encyclo- 
pedia.” 
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Tallow and Grease Grades 


An Eastern soapmaker asks for direc- 
tions for use in the judging and buying 
of greases. He says: : 
Editor The National Provisioner: 

Can you give us any information as to standards 
for color which ars used by soapers when they are 
buying greases? r 

We would like to ascertain what determines the 
difference between ‘‘city extra tallow’’ and ‘‘country 
tallow,’’ or the difference between ‘‘good country tal- 
low’’, good No, 2 tallow, and ‘‘poor No. 2 tallow.'’ In 
other words, we are interested in obtaining or speci- 
fications for determining grades of greases. 

An Eastern soapmaker would like in- 
formation as to standards for color which 
are used by soapers when they are buy- 
ins greases. 

Attempts have been made to standard- 
ize this product, without much success. 
Supply and demand rules in many cases. 
Various grades blend into one another. 
Oftentimes a given grade is sold on a firm 
market at a higher price than it would 
bring when the market was not so strong, 
and vice versa. ‘ 

City tallow is made of fats picked up ev- 
ery day and rendered promptly by the var- 
ious rendering concerns, the risk of low- 
grade grease production being sufficient 
to warrant continuous operations which 
enable renderers to make a uniform pro- 
duct. 

Country tallow, on the other hand, is 
made of fats picked up at intervals and an 
accumulation is not infrequent, so that 
there is apt to be more of a variation in 
the quality of the product in regard to 
color and acid. 

Therefore, the rules for grading are very 
indefinite and very hard to determine. 

Inasmuch as this inquirer is located in 
the East, it is suggested that he call on 
some of the large producers handling 
tallows and greases, as they are always 
supplied with samples of various grades, 
both city and country, and make compari- 
sons of color, acid, etc. 

This isthe best way to get a first-hand 
knowledge of the different grades of tal- 
lows and greases. Then in buying it must 
be borne in mind that supply and demand 
will have considerable influence on the 
quality of grease within a given grade. 

i ome 
NEED VETERINARY’S O. K. 

The Czechoslovak government has an- 
nounced that imports of lard and bacon 
into that country must now be accom- 
panied by veterinary certificates, issued 
by competent authorities in the country of 
origin, says American Consul General C. 
S. Winans, Prague, in a report to the U. 
S. Department of State and made public 
by the Department of Commerce. This 
requirement has previously been in effect 
for meats. 

In order to prevent delays, the Czecho- 
slovak Ministry of Agriculture has author- 
ized the veterinary inspectors at the most 
important frontier stations to permit the 


entry of lard and bacon for inspection in 
cases where goods have arrived without 
proper certificate. 

ee 


Do you use this page to get your 
questions answered? 
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Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 
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NO USE FOR CHEAP OILS. 
Editor THE NATIONAL PROVISIONER: 


I notice an article in the issue of No- 
vember 20th relative to lubrication. 

I want to say in answer to this article 
that I cannot agree with Mr. W. F. Schap- 
horst, M. E. He goes on to talk about 
cheap lubricants and their flash tests, 
while we know that no cheap lubricant 
has a high flash test, nor has it a paraffin 
base. All cheap lubricants have an asphalt 
base, and as low as a 220 degree flash test. 
test. 

Now, in this day of high-speed machin- 
ery with which all packinghhouses are 
equipped, I claim that you cannot use too 
good a grade of oil. There was a day 
when we had slow-moving machinery, 
such as line shafting, slow speed ice ma- 
chines, and I might say slow speed ma- 
chinery in general, that we have not in the 
packing industry today. 

Cheap Oil Was Expensive. 

I have seen some experiences where 
cheap grades of oil used as lubricants in 
engines brought up the cost of reboring 
valve ports and cylinders, which amounted 
to enough in dollars and cents to purchase 
oil for the establishments where it hap- 
pened for a year. 

I was just wondering if the advocates 
of cheap lubricants would in turn put the 
same cheap lubricants that they advocate 
to use around the machinery and engine 
room of a factory, in their Rolls Royce— 


. or, in fact, in any automobile? 


As said previously, oils of an asphalt 
base break down under very low tempera- 
tures, and have a tremendous wearing. ef- 
fect upon the bearings they are applied to. 

Season Cuts No Figure. 


Some oil manufacturers advocate a 
lighter oil to be used in winter than ‘in 
summer. This I cannot see the logic of. 
After a piece of machinery has been op- 
erated for the first fifteen minutes its tem- 
perature is brought up to normal, regard- 
less of whether it is winter or summer. 
True, for that first fifteen minutes there 
may be some small disadvantages, but for 
the remaining hours following there will 
be many advantages. 

There are some uses for cheap oils still 
in existence, but I assure you they are on 
slow-moving machinery, such as_ line 
shafts and other machinery where the 
wear is very slight. But I would say in 
no case use cheap oils where it endangers 
the engine, causing the mechanism to 
wear to such an extent that your loss of 
steam through valve ports and_ piston 
rings is excessive, and reboring jobs bring 
the cost up to ten-fold the price of good 
oil. 

C. F. FirzGera.p, 
Mechanical Supervisor. 
Albany Packing Co., Albany. N. Y. 
Sieve sane 

How hot should the water be in the hog 
scalding vat? Ask “The Packer’s Encyclo- 
pedia,” the “blue book” of the industry. 








Brands & Trade Marks 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants, 








TRADE MARK APPLICATIONS. 

The Henry Muhs Company, Passaic, 
N. J. For ham, bacon, sausage, pork roll 
and luncheon roll. Trade Mark: Muhsco. 
Application serial No. 236,990. Claims 
use since Jan, 12, 1907. 


MUHSCO 


Ed. S. Vail Butterine Co., Chicago, III. 
For oleomargarine. Trade mark: LUCKY 
BUY. Application serial No. 221,036. 
Claims use since Feb. 25, 1918. 

The Bittmann-Todd Grocer Company, 
Kansas City, Kans. For certain canned 
meats. Trade mark: TRAPPER, Appli- 
cation serial No. 232,382. Claims use since 
1910. 

F. G. Vogt & Sons., Inc., Philadelphia, 
Pa. For sausage. Trade mark: PIPPINS. 
Application serial No. 237,345. Claims use 


since Sept. 8, 1926. 
=) 


Albert F. Multer, Sr., Portsmouth, 
Ohio. For corned beef luncheon roll. put 
up in package form. Trade mark: JIGGS. 
Application serial No. 216,982. Claims use 
since April 10, 1924. 

Baltimore Butterine Co., Baltimore, Md. 
For oleomargarine. Trade mark: DO- 
FLAKE. Application seriat No. 237,888. 





‘Claims use since Aug. 5, 1925. 


Trade Mark: ‘LA PALMA. Applica- 
tion serial No. 237,889. Claims use since 
June 25, 1921. ’ A 

Trade Mark: NEPTUNE. Application 
serial No. 237,890. Claims use since March 
31, 1922. 

Trade Mark: CAKO. Application ser- 
ial No. 237,891. Claims use since Oct. 7, 
1920. 

BLiSiteer a ac 
GETS SAUSAGE MOLD PATENT. 
4 

Patent on a double-loop wire sausage 
mold was granted last week by the U. S. 
Patent Office to Charles H. Knight, of 
Louisville, Ky., president of the Louisville 
Provision Company, and also head of the 
Sausage Mold Corporation, manufacturers 
of this equipment. 

This is the latest type of wire sausage 
mold, devised to permit the most efficient 
handling of sausage products and to en- 
able the turning out of a product which 
will have the best appearance and slice 
the most effectively for sandwich  pur- 


poses. 

Mr. Knight is active in the meat pack- 
ing field, and is known as one of the keen- 
est hunters for new ideas to promote meat 
consumption and the advancement of the 
meat industry. 











THE NATIONAL PROVISIONER December 4, -1926. 








‘Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
PORK LOINS _ HAMS... BELLIES 


-10 SQUARE CUT AND ANS. 












| BOSTON BUTTS PICNICS S 






























z r g 8 
The National Provisioner Chart Service - copraient 1926 _By THe NATIONAL Provisioner Inc. 


Seasonal Trend in Prices of —— and Cured Pork Products wholesale at Chicago 
Ss. P. HAMS P. SEEDLESS BELLIES D.S.CLEAR BELLIES 


¢ es 2 AYERAG 












CASH LARD 


Comment on these charts appears on pages 37 and 38. 
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~ PROVISIONS AND LARD — 


WEEKLY REVIEW 


All articles under this hiads are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices . lnuiecved-cBies Movement Mod- 
erate—Hog Prices Firm—Average 
Weights Maintained—Export Demand 
Fair. 

There has been a general hardening in 
the provision market the past week with 
a little more confident feeling, although the 
total gain from the low point has not been 
large. But there appears to be a better 
tone and less apprehension of the action 
of prices. 

The movement of product into distribu- 
tion is good and there seems to be every 
evidence of a maintained demand right 
through the winter. There is no evidence 
anywhere of any reactionary business 
conditions, and with full employment of 
labor there is reason to expect a steady 
distribution of meats and fats. 

Cotton Oil a Factor. 

The position of the cottonseed oil market 
continues somewhat of a menace to the 
market, but oil has been improving and 
there is a more confident feeling in both 
crude and refined. The talk of even a 
larger cotton crop than the government 
estimate does not seem to affect either 
cotton or oil. 

In cotton the idea seems to be growing, 
however, that the basis of the future -mar- 
ket will probably hold with a great deal 
of steadiness but low grades, owing to the 
large supply, may go to increased dis- 
counts. An improvement in the crude oil 
market and an improvement in seed 
prices occurred during the past week. 

The provision shipments from Chicago 


and other western packing points indicate 


good distribution, and a study of the sta- 
tistical reports on live stock for the Janu- 
ary-September totals as issued by the Bu- 
reau of Markets confirms this. The pro- 
duction of meats and fats showed an in- 
crease over last year of about 600,000,000 
Ibs., while the exports have decreased 
moderately and there has been no accumu- 
lation in stock to offset this increase in 
production indicating a gain in domestic 
use. 

The comparative figures of the report 


Trend of the 


The charts on the opposite page, showing 
the trend in prices of fresh and cured pork 
products and live hogs at Chicago, are a part 
of THE NATIONAL PROVISIONER MAR- 
KET SERVICE series. Price trends for the 
first 11 months of 1926, and comparisons for 
the four years previous, are shown. 


For the month of November the 
outstanding feature of price trend 
comparisons in pork products is the 
unsatisfactory condition of fresh pork 
cuts during much of the month. Re- 
vival and active trading in the closing 
days of the month made the outlook 
for the end of the calendar year 
promising. 

Fresh Pork Cuts. 

Loins.—The outlet for fresh pork 
loins during November was seriously 
affected by the holiday poultry trade 
and the overshadowing influence of 
beef cuts. There was a rather liberal 
production of the extreme light aver- 
ages, which had a depressing effect 
on the whole list, regardless of the 
strength that should not have been 





on slaughter, weights and product are of 


distinct interest, The figures for °the 
slaughter are as follows: © 
SLAUGHTER, 

3-yr. average. 1925. 926. 

Cate 5.66 cise 5's 6,768,612 6,998,957 7,351,016 

ON: 6 <i cailltnws 3,688, 4,023,067 3,861,023 

, ae pee ra 35,814,686 31,549,340 29,656,476 

BE. odavcetacs ,856,: 9,057,912 9,582,738 

AVERAGE DRESSED WEIGHT. 

3-yr. average. 1925. 1926. 

Ce eR: 518.73 515.18 523.99 

ONE 8 cao h cs cas esas 98. 98.56 102.09 

SOOM isin dcp osvntacescas 173.80 173.27 186.72 

WARNE oso scans one ek Oe 38.98 38.89 

TOTAL PRODUCTS. 

Beef .... 3,475,700,000 — 3,565,200,000 —3,811,900,000 

Veal .... ~ 359,800,000 394,200,000 391,500,000 

Hogs |... 6,169,700,000 — 6,378,200,000 — 5,500,000,000 

Mutton .. 341,000,000 352,100,000 371,900,000 

Total, | 10,346,200,000 10,689;700,000 10,075,300,000 


The extra average weight of hogs has 
been an important factor in the total 
product to such an extent that the gross 
results have been 122,000,000 Ibs. more than 
last year with a kill nearly 1,900,000 head 
less. The average dressed weight in cat- 
tle with the additional number has also 
been a considerable factor. 


Domestic Distribution Larger. 


The resulting amount of lard per hun- 
dred pound of live weight of hog, while a 
little better than last year, the total being 
16.41 lbs. per hundredweight against 16.28 
last year, was slightly less than the 3-year 
average of 16.46. Compared with last year 
there has been a decrease in the exports 
of hog products, indicating a large domes- 
tic distribution. 

The Chicago provision statement for the 
first of the month was quite interesting, 
showing a further loss in lard, the reduc- 
tion being 9,300,000 Ibs. reducing the total 
to 14,048,000. The comparative figures are 
given elsewhere in this issue. 

The steadiness in the live hog market 
with the moderate movement of hogs is 
giving some confidence to a belief in some 
quarters that the winter movernent of 

“hogs will not show as much of an increase 
as many have predicted. The receipts at 
the leading points the past week were 
438,000 against 445,000 last year. 

The receipts of cattle and sheep both 
show an increase over last year. Feed- 
ing conditions are substantially unchanged, 
A certain amount of argument is being 


put out by handlers of ‘oats that the 
shortage in the North American«crop of 
oats will.mean a high feeding: basis for 
oats later in the season and consequently 
have a considerable influence on corn. , 


Lard Exports Increased. 


Exports of lard the past week from the 
leading ports, amounted to 8,500,000 Ibs. 
against 5,300,000 Ibs. last year. Exports 
of meats were 10,700,000 lbs. against 16,- 
100,000 Ibs. The opinions expressed 
among some exporters points to the larger 
exports to British points now that the 
coal strike is recognized as definitely over. 

The October and 10 months’ report of 
exports of hog products showed a general 
decrease in meat shipments for the sea- 
son but an increase in lard. The October 
figures of lard were 46,988,000 Ibs. against 
44,745,000 Ibs. last year and the exports 
of bacon and hams were 22,500,000 Ibs. 
against 27,500,000 lbs. The comparative 
figures for the 10 months follow: 





1926. 1925. 

Pork, PROKIOR wi. ct eee 24,804,000 28,067,000 
Bacon 129,397,000 46,863,000 
BD 16 SCugtpicdccrxeened¥ere 157,937,000 215,783,000 

592,792,000 010,000 
Neutral lard. i... cece. e cee 14,995, 086,000 
WOE ML av toes <'eber,sde Uewes 82,316,000 78,580,000 
Poo a: ae pe ree 2,080, , 962,000 
Beef, pickled ...........0.0% 16,587,000 18,049,000 


PORK.—The market was firm with de- 
mand fair with New York mess’ quoted at 
$56; family, $40@42; and fat backs, $30@ 

2. At Chicago mess quoted at $32. 

LARD.—Demand was limited both do- 
mestic and export but the market was 
rather firm with prime western New York 
13.20@13.30; middle western 12.95@13.05; 
city 125%@12%c; refined Continent, 14c; 
South America, 15c; Brazil kegs, 16c and 
compound 10@10%c. ' 

At Chicago regular lard in round lots 
was quoted at 17%4c over December; loose 
lard 17%4c over December and leaf lard 
20.2Yac over December. 

©EF.—The market was dull but firm 
with mess at New York $18@20; packet, 
$18@20; family, $20@21; extra India mess, 
$33@34; No. 1 canned corned beef, $3; 
No. 2, $8.25; 6 Ibs., $18.50 and pickled 
tongues $55@60 nominal, 








SEE PAGE 47 FOR LATER MARKETS. 








Pork Products Markets in November 


overlooked in the other averages due 
to the searcity of good heavy hogs. 
Hams.—There was a little depres- 
sion all round on the heavy produc- 
tion of the lighter averages of green 
meats. This affected light hams and 
continued the price decline begun last 
June. This depression was only 
temporary, however, and when they 
reached 18'%4c there was extensive 
buying for prompt and forward ship- 
ment. The market reacted a full 3c 
toward the close of the month. 
Bellies—This product showed a 
sharp average decline during Novem- 
ber. It had been slightly on the down 
grade since June, but the November 
drop was considerable. For a few 
weeks the trade believed that every 
packer had a fair stock of green seed- 
less bellies, and with the rather liberal 
receipts of hogs conditions were de- 
pressed without reason and the mar- 
ket broke sharply. It met with good 


support at bottom figures, and there 
was good buying on an advancing 
market of 4c per pound at the end of 
the month. 

Boston Butts.—This product also 
took a rather sharp price tumble dur- 
ing November from the peak prices of 
the year reached in October. The 
pork loin situation influenced the mar- 
ket for butts, and the break in the 
market for certain classes of poultry 
resulted in consumption of that com- 
modity at the expense of the pork 
product. 

Picnics.—The green picnic market 
was the only item charted on the fresh 
pork list that showed a slight price 
increase during the month. This has 
occurred in spite of the fact that the 
picnic market, both green and cured, 
has been affected to a great extent by 
the heavier runs of light weight hogs. 
The 6/8 averages pressed on the mar- 
ket rather heavily and met with slow 
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“From Air—Arc Process.” 
Sodium Nitrite 
for 
Meat Curing 


A Remarkable Advance in 
Science 


B. A.I., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 
Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda or 
potash (saltpeter), and instructions 
as to use. 


American Nitrogen 
Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 
ical Company 
709 6th Ave., New York City 
230 E. Ohio St., Chicago, IIl. 


Innis Speiden Chemical Co. 
46 Cliff St., New York City 
722 W. Austin Ave., Chicago, Il. 


Merchants Chemical Company 
1316 S. Canal St., Chicago, III. 


John D. Lewis 
Fox Point, Providence, R. I. 
2-4-6 Cliff St., New York City 
G. S. Robins & Company 


316 So. Commercial St., 
St. Louis, Mo. 


Truempy, Faesy & Besthoff. Inc. 
75 West St., New York City 











demand. On the other hand the 8/10 

av., both green and cured, was in con- 

stant demand and held steady to 

strong. : 
Cured Pork Products. 

S. P. Hams.—Weakness in the mar- 
ket for the lighter averages of green 
hams has had an adverse influence on 
the cured product, and a decline 
begun four months ago continued 
through November on average prices. 
Toward the close of the month the 
market steadied up and held firm at 
previous levels. 

S. P. Bellies—The market for this 
product was relatively weak, due to 
the depression on green bellies. How- 
ever, stocks are not burdensome and 
the month closed with demand excep- 
tionally good. 

D. S. Bellies——The price trend of 
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this product was slightly downward 
during November, and the lower price 
levels of the early months of the year 
were closely approached. Stocks are 
small and trading was active toward 
the end of the period. 

Fat Backs.—This product was 
steady and closely sold up, with 
movement on shipping age product 
good. The price is well beldw that 
at the same time one and two years 
ago. 

Lard.—Average lard prices con- 
tinued their slightly downward trend. 
Stocks on hand are well under those 
of a month ago, but are considerably 
higher than those of last November 
30. The price situation at this season 
of the year resembles that of a year 
ago more nearly than that of two and 
three years ago, when price levels 
were steadily upward. 

Hog Markets. 

Hog prices showed a slight down- 
ward trend during the month. There 
were large*numbers of light hogs and 
the general situation was_ bearish. 
Product had been selling out of line 
with hog prices for some time. Weak- 
ness in the live market was certain to 
follow. The difficulty was that when 
the hog market reached a better level 
product prices also tumbled, so that 
the situation showed little improve- 
ment, and in some cases was less de- 
sirable. Improvement in product 
prices toward the close of the month 
was soon reflected in higher levels in 
the hog market. 

a a 


Provision Stocks Less 

Stocks of provisions at the seven 
principal markets show a decline from 
those of a month ago, except in the 
case of S. P. meats, where an increase 
of approximately 5,000,000 Ibs. is 
shown. Lard stocks dropped nearly 
half during November. 

The increases shown are in the case 
of S. P. regular hams and bellies, but 
these are practically the same as those 
on hand a year ago. 

The general situation regarding 
stocks on hand is good. The greatest 
need is for packers to strengthen their 
ideas of product prices, so that the 
average selling price of the entire car- 
cass will bear a proper relation to the 
cost of live hogs. The tendency too 
often is to look at the price of two 
or three principal cuts and forget how 
the whole carcass wilh average. 

Stocks at Chicago, Kansas City, Omaha, 
St. Louis, East St. Louis, St. Joseph and 
Milwaukee, on November 30, 1926, with 
comparisons, as specially compiled by 
THE NATIONAL PROVISIONER, are reported as 
follows: 

Noy. 30, °26 Oct. 31, ’26 Nov. 30, ’25 
Lbs. Lbs. Lbs. 
Total S.P. meats. .106,350,482 101,327,151 113,987,032 


Total D.S. meats.. 22,563,428 40,488,986 34,633,428 
Total all meats.. .144,136,166 155,081,489 161,939,919 








ty, Se 15,269,516 29,613,365 8,491,631 
Other lard........ 5,217,051 8,053,167 7,560,291 
Total Jase. ....... 20,486,567 37,666,532 16,051,922 
8S. P. reg. hams.. 40,207,270 33,373,443 44,453,488 
S. P. sknd. hams. 34,086,549 35,568,086 35,442,748 
S. P. bellies..... 22,405,351 18,898,848 22,140,904 
8. P. plonics..... 9,223,3 13,040,021 7,230,059 
D. S. bellies..... 17,687,436 33,425,360 18,983,305 


D. S. fat backs.. 2,455,282 3,916,553 3,863,864 
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OAKITE 
CLEANS 
better—cheaper—faster 


anes is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


In-ustrial Cleaning Materials ns Methods 


Manufactured by Oakite Products, Inc. 
er Tanmes 8t., New York, N. ¥. 











PORK PRODUCTS EXPORTS. 
Exports of pork products from the 
United States during the week ending Nov. 
27, 1926, from principal ports of the United 
States, with comparisons, are announced 
by the U. S. Department of Commerce as 
follows: 


Hams and Shoulders, Including Wiltshires. 


Jan. 1, 

1926* 

Week ending— to | 

Nov. 27, Nov. 28, Nov.20, Nov. 27, 
1926. 1925. 1926. 1926. 
M lbs. Mlbs. M Ibs. M Ibs. 


i a oe 1,148 1,893 
To Belgium ...... ddaea sees 
United Kingdom 1,044 1,489 


530 


1,602 169,858 
enon 1,55 


149,494 





Other Europe .. ..... sees reese 2,348 
Cuba ...-.ceoes 3 335 32 6,288 
Other countries 101 69 AS 10,178 


Bacon, Including Cumbegiands. 
yr eer 2,260 2,893 3,610 154,107 
To Germany ..... 63 espe Z 202 10,348 
United Kingdom 1,890 3,012 3,1 

15 











Other Europe... 687 
0 ee ee ovees 35 
Other Countries. 150 159 
Lard. 
Teteh nccecsosaséisse 6,198 5,368 11,199 G2e 
To Germany ..... 578 343 
Netherlands .... 1,287 265 
United Kingdom 2,149 2,613 
Other Europe .. 1,053 1,014 
OUDR ..ccoccress 339 659 
Other Countries. 792 474 


Pickled Pork. 





re ere 284 382 387 

To United Kingdom 5 120 
Other Europe .. 55 8 1,752 
SL 3-05 04s 00 267 155 7,509 
Other Countries. 50 55 104 14,081 


TOTAL EXPORTS BY PORTS. 


Hams and Pickled 


shoulders, Bacon, Lard, pork, 

Mibs. Mlibs. MtIbs. M. Ibs. 
,. PON ee es ee 1,148 2,260 6,198 2k4+ 
BORON nao wns sae s a0 3 wee rye: NS 
a Pe ee 681 307 774 14 
Port Huron ........ 410 132 770 220 
oo Saree b b b b 
New Orleans ....... 44 3 1,130 50 
a ere 10 1,818 3,524 of 
Philadelphia ....... woxeo beens cane 


DESTINATION OF EXPORTS. 


Hams and 
shoulders, Bacon, 


Exported to: M Ibs. M Ibs. 





United Kingdom (total) ............. 1,044 1,890 
RAOUENEE clncwis ne tng shaw sg sum ad coe sass 309 932 
London .. 49 oR: 
Manchester 7 66 
EAE Sper sera ¥ 269 

Other United Kingdom ............. 351 

Exported to 

SE SUED Sain wba da ecdetnccdecwn 

NE. ker ahh 5 AX Un nhs noe bg Goh teen blenss 144 xem 
ee ee a ee ae Pees Cee eee 578 


b Report not received. *Corrected to October 31. 
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TALLOW, STEARINE, GREASE AND. SOAP 


TALLOW—The market for tallow the 
past week has been dull and about un- 
changed with a little better undertone, but 
no disposition on the part of consumers 
to come up to their ideas. Offerings were 
more limited, or rather more steadily held, 
but business has been limited to small lots. 
The steadiness in cotton oil which is, it 
is said, above soapmakers’ ideas, is attract- 
ing some attention, but the trade con- 
tinues to feel that there will be little im- 
provement in the market until after the 
turn of the year. 

At Chicago trade was quiet but the mar- 
ket steady with stocks reported closely 
sold up but buyers requirements fairly 
well taken care of. 

At New York special was quoted at 
7c; extra, 7¥4c; and edible, 84@8%c. 

At Chicago edible was quoted at 74@ 
734c; fancy, 7¥%4c; prime packer, 7%c; No. 
1,64@6%c; and No. 2, 5t4c. 

For the second week in succession there 
was no auction at London. At Liverpool 
Australian tallow was unchanged for the 
week with fine quoted at 42s 9d and good 
mixed at 41s 3d. 

STEARINE—The market was quiet and 
more or less nominal, still feeling quiet- 
ness in compound trade, with oleo at New 
York quoted at 9% @10c. At Chicago oleo 
was quoted at 9c. 

OLEO OIL—Demand was slow both 
domestic and export and the market fairly 
steady with New York extra 10%c; me- 
dium, 934c; and lower grades 9c nominal. 
At Chicago extra was quoted at 10%c. 








SEE PAGE 47 FOR LATER MARKETS 


LARD OIL—Demand was a little bet- 
ter but limited to immediate requirements 
with edible New York quoted at 15%c; 
extra winter, 13%4c; extra, 12%4c; extra 
No. 1, 1034c; No. 1, 10%c; No. 2, 10%c. 

NEATSFOOT OIL—Demand continued 
hand-to-mouth, but prices were steady 
with pure oil New York quoted at 13%c; 
extra, 1034c; No. 1, 10%c; cold test, 17%c. 

GREASES—Demand generally contin- 
ued limited and while some house grease 
sold at 6%c f.o.b. New York, interest in 
other grades was limited. With little or 
no improvement in competitive directions 
the situation continued rather heavy in 
tone, although sentiment was noticeably 
a little more mixed, the result of some 
betterment in crude oil values. 

At New York yellow quoted 6%@6\c; 
house, 64%4c; brown, 53%4c; A white, 634@ 
7c; B white, 6%@6%c; and choice white, 
9Y4%@MIKc. 

At Chicago sales of loose white grease 
were reported at 83c f.o.b., with 9c later 
asked, while choice white grease sold at 
9%c f.o.b. Chicago, December shipment. 
At Chicago brown quoted at 54@5%c; 
yellow, 57%@6%c; A white, 8c; B white, 
6'42(@63%4c; and choice white, 834@9c. 

pony an 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Dec. 1, 1926.—The local tank- 
age market is quiet with very little in- 
terest being displayed by buyers: Stocks 
are light in the hands of producers, and 
the market for ground is about $4.00 & 10c 
f.o.b. New York. 








WEEKLY REVIEW 


The blood market is steady as producers ~ 


are sold up for sometime ahead. 

Sulphate of ammonia is slightly weaker 
as re-sale lots are being offered under the 
market. Importers raised the price of the 
different potash salts effective December 
Ist from 10@45c per ton according to dif- 
ferent grades. 

peel noe 
NOVEMBER HOG RECEIPTS. 

Receipts of hogs at the 11 principal mar- 
kets during November totalled 2,394,000, 
the smallest for that month since 1914. 

At Chicago the receipts of 703,503 were 
second largest of the year, but the small- 
est for November in a number of years. 
The average price during the month were 
the lowest of the year, but the highest for 
November in six years. 

At Omaha the receipts were the small- 
est for the month since 1920, and the aver- 
age price was the lowest for any: month 
since January, 1925, and was 5c under the 
average price last November. 

At Kansas City the hog receipts at 
194,426 were considerably heavier than 
those of November a year ago, and average 
prices were approximately one dollar 
under those of the previous month. 

Average hog prices at the different mar- 
kets during November ranged from a high 
of $12.06 at one market to a low of $11.32 
at another, showing a rather narrow spread 
when all grades of hogs are considered. 

The average weight of hogs at Chicago 
during the month was 217 lbs.; at Omaha, 
237 lbs.; at Kansas City, 218 ibs.; St. Jo- 
seph, 219 Ibs.; and at St. Louis, 202 lbs. 

ae ae 
EXPERTS AT STOCK SHOW. 
(Continued from page 32.) 
I.; Joseph W. Hiscox, Chief, Office of 
Exhibits, and Dr. C. W. Larson, Chief, 
Bureau of Dairying. 
The Bureau of Animal Industry was 


“represented by the eer O. G. Han- 


kins, K. F. Warner, Edinger, D. A. 
Spencer, J. O. Willian, WW. 4 Black, H. 
W. Titus, H. C.. McPhee, P. Howe, E. 
Z. Russell, John Zeller, C. G. ‘Boom ¢ ; D: 
Lowe, Miss M. M. Hartman, R. S. Allen, 
W. Jackson, D. S. Burch, J. A. Kiernan, 
A, EF... Wight; J. Queensbury, C. N. 
Arnett and Dr. U. G. Houck. 

The Bureau of a aieeias Economics 
representatives were C. V. Whalin, W. C 
Davis, R. C. Potts, C. J. Marquis, J. C. 
Gilbert, L. B. Burke, C. E. Gibbons, E. 
W. Baker, and J. K. Wallace. 

From the Office of Exhibits were H. T. 
Baldwin, C. A. Lindstrom, C. H. Cross, 
H. F. Marti, E. W. Corbin, Leo Monroe, 
and P. P. Moller. The Office of Cooper- 
ative Extension Service sent R. A. Tur- 
ner, Geo. E. Farrell, I. W. Hill, Miss E. 
A. Thacker, R. G. Foster, and O. S. Fisher. 
Other department people included Miss L. 
A. Alexander, Bureau of Home Econo- 
mics; E. W. Meigs, Bureau of Dairying; 
L. S. Richardson, Press Service. 
os 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, Nov. 
1 to Nov. 30, 23,164,906 Ibs.; tallow, 285,- 
200 ibs.; greases, 5,489,400 ibs.; stearine, 
none. 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 
COVINGTON, KY. Opposite Cincinnati, Ohio 
Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








Packinghouse By-Products 
Chicago, December 2, 1926. 
Blood. 
Prices dropped around 15c per unit from 


last week, with demand indifferent. 

Unit ammonia. 
CRO oa bigs cea aks tpheenes déee OehmeS ett He 
Crushed and unground ...........e08++08- 3.85@4.00 


Digester Hog Tankage Materials. 
So far as the average buyer is concerned 
there was another decline in prices this 
week. Practically all of the offerings were 
resale lots. 
Unit ammonia. 
Ground, 8 to 12% ammonia.............. $4.50@5.10 


Unground, 11 to 18% ammonia............ 4.60@4. 
Unground, 6 to 10% ammonia..........-. 4.00@4.50 
Liquid stick, & to 12% ammonia.......... 3.35@3,50 


Fertilizer Materials. 

Rates were marked down but buyers 
showed little, if any, interest. Fortunately, 
offerings were scant for this time of the 
year. 

Unit ammonia. 





High grade, ground, 10-11% amnionia. ...$2.90@ 3.00 
Lower grade, ground, 6-9% ammonia.... 2.75@ 2.85 
Medium to high grade, unground........ 2.70@ 2.80 
Lower grade and renderers, unground. 2.50@ 2.60 
Bone tankage, ware : 2.75@ 3.00 
oS 2 See Fe A .. 2.75@ 3.00 


Grinding hoofs, per ton. Pek dae ghd cteionp S09 6 38.00@ 40.00 
Bone Meals. 
Buyers are still marking time and sell- 
ers are not inclined to press their offerings 
on the market. 


Per Ton, 
Raw BOeme Weal... 6. tesicddeckevesh cnet $32.00@46.00 
Shenm, GTOGRE ... . sa. 5 ctwal odes de neaes 27.00@36.00 
Steam, wnground ....6 ss sik mda sees ser 25,00@30.00 


Cracklings. 

All price changes tended downward, al- 
though practically nothing but resale lots 
appeared so far as the middle west is con- 
cerned. ; 
Per ae 66 
Pork, according to grease and gneiss | .. ae 
Beef, according to grease and quality... . 15:00 10.00 


Horns, Bones and Hoofs. 
Market quiet and unchanged. 


er Ton. 
Rl er wre nes Be ey ee ee $75.00@ 200.00 
Rownd shite Wome isos cp avnwiiawevs bees 45.00@ 50.00 
Oe Ce ere er eee re 2.00@ 45.00 
Thigh, blade and buttock bones........ 40.00@ 45.00 
pS SE Pe re eee morte Fo 


(NOTE—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
The market was active to the extent of 





Lack of accurate control of tem- 
perature of water causes unseen 
but very great losses which might 
just as well be converted into 
added profits. 

Only Automatic control can do 
this. Depending on workmen to 
watch temperature is never satis- 
factory and always expensive. 

Powers automatic heat regula- 
tors are accurate and dependable. 
There is one for every process in 
the packing industry. Check below 
the one that is causing trouble— 
mail to us—and we will send bul- 
letin describing type of regulator 
which will give best results. 

Hot water supply [) Hog scalding vat 

Dehairing machine [_j Hain cooking vat 
Lj Steaming cabinet (|| Smoke house 
0 Drying room 








The Powers Regulator Co. 
36 Years’ p Bmp er ari in Tem- 
ure Control 
2725 olunnies Ave., Chicago 
Also New York, Boston, saaente, and 
31 other office 
See your telephone directory—(3244) 


(SAOAASAAASEASEATIAALE 
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We Announce the O pening 
gt Our 


EASTERN 
Office 


Our policy and aim is to render to the 
packing industry the very best type of 
service that is possible; we have keenly 
felt that an office in the east was needed to 
further our service to the industry. 











We are very pleased to be able to say 
that this office will be taken care of' by 


Mr. R. E. Jordan 
Mr. A. E. Kaeslin 


Most everyone knows these men either 
HN personally or by reputation and little 
| need be said as to the service they will be 
4 to you. If by chance you don’t know them 
just give them a ring or drop a line to 
them the first time you require informa- 
iN tion in our line.—They are at your 
shit service. 





ee 





























fy 








1700 Windermere Avenue 





























- ee TS 
° 



































Baltimore, Md. 

es 1 

ti \ / i 

HE ta WWHGE= i 
berreia <S GEE ' 
gi PP EEAURE: == a. 





=_——— ___ 


eee 
eee 
G ny 


LLoyp, TLS ESE 
THE ALLBRIGHT-NELL CO. 


Oi ities 5323 So. Western Boulevard 


Eastern Office: 
1731 W. 43rd Pi., 1700 Windermere Ave., 
Los Angeles, Cal. C H I C A G O Baltimore, Md. 
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Discovery for the 
Manufacture of Lard 


Laabs Rendering Process 
Produces Wonderful Results 


No matter what fats are to be rendered, 100% leaf lard, mixtures of back 
fats and cutting room fats, fats without skin or fats with skin, even fat 
trimmings with bones, make a decidedly superior quality lard when ren- 
dered by the wonderful Laabs Process. 


Lard cracklings produced by the Laabs Process, when free from bones, 
are available for edible purposes. 


The QUALITY of kettle-rendered lard or open-kettle lard is materially 
improved when the fats are rendered by the Laabs Process. 
No hashing or grinding is necessary. The fats can be 
’ charged directly into our Laabs cooker, thus saving 

time, labor, and power. 


We are the sole owners of patent No. 
1,578,245, dated March 23, 1926, for 
the ‘Laabs Process; other patents 
pending in foreign countries. 


Laabs process is a money-maker. Lard produced by this 
process is superior in quality to lard made from the same in- 
gredients by any other method. 


LAABS 
SANITARY 
aD ate 
PROCESS 


Write today for full particulars 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 


Western Office: Eastern Office: 
1731 W. 43rd PI., C H I C A G O 1700 Windermere Ave., 
Los Angeles, Cal. Baltimore, Md. 


ANcQ) 





A Twentieth Century 
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the small supplies and prices ruled higher. - 
— Per Ton. 

OB a Serre $32.00@39.00 . 

Rejected manufacturing bones .......... 42.00@45.00 

A ise laeh ahs koe nd unen ab po 38.00@39.00 

Cattle jaws, skulls and knuckles........ 38.00@39.00 


Sinews, pizzies and hide trimmings .... 
Animal Hair. 


Buyers very indifferent and_ prices 
sought lower levels. 


24.00@26.00 


Per Pound. 
ee See 3 @5 







Processed grey -5 @9 
Black dyed = 7 @10 
Cattle switches, errr «(OTe *34@ 5% 


*According to count. 

Pig Skins. 

Market firm at the highest prices of 
the season although the sellers control 
the whip hand 

Per Pound. 


pl UE ee Pe a 7%@ 8% 
Edible grades, unassorted ~~ FS ey SS 4%@ 5% 


PERISHABLE FREIGHT DOCKET. 


The subjects listed below will be given 
consideration by the National Perishable 
Freight Committee at a hearing to be held 
at committee headquarters, 308 Union Sta- 
tion Building, 516 West Jackson Blvd., 
Chicago, Ill., Dec. 14, 1926, commencing 
at 10 a. m. 

Shippers desirous of presenting their 
views may appear before the committee 
or communicate with the chairman prior 
to the date mentioned. 

Subject No. 1210. *Detention charges 
on shipments reconsigned moving under 
Carriers’ Protective Service Against Cold; 
1573, *Change in protective service on 
shipments reconsigned or diverted in tran- 
sit; 1601, *Illinois groupings; 1605, *Re- 
frigeration charges on fruits and vege- 
tables from Wisconsin to Interstate points; 
1606, *Re-icing in body of car; 1607, *Fur- 
nishing shippers’ protective service to 
shipments moving under ventilation; 1609, 
*Refrigeration charges Indiana to Illinois 
points; 1612, *Supplying ice at first icing 
station beyond point at which car is held; 
1613, *Shippers’ instructions on traffic 
handled under replenishing service; 1614, 
*Handling L.C.L. shipments of fruits and 
vegetables under standard refrigeration 
service; 1622, *Transporting perishable 
freight pre-iced by carrier and subsequent- 
ly. pre-cooled by shippers; 1623, *Cost of 
ice at stations on the Delaware and Hud- 
son Co.; 1628, *Heater charges from Cali- 
fornia and Nevada to interstate points; 
1632, *Furnishing ventilation service at in- 
termediate points and destination; 1635, 
*Protective. service against cold on 
bananas, C.L., at Louisville, Ky. 


*Docketed by carrier, 
Pcl 

VEGETABLE COMPOUND EXPORTS. 

Exports of vegetable compounds from 
the United States during November, 1926, 
with comparisons, are announced by the 
U.S. Department of Commerce as fol- 
lows: 


1926. 1925. 
OS Py pee 713,347 1,154,716 
TED, TORENT bocce svcvesses $95,115 $167,318 
Ten mo. ending Oct........... 5,902,277 6,577,001 
Value, 10 mo. ending Oct..... $886,791 $993,991 
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MEATS AND FATS EXPORTS. 


~~ Damestic exports of meats and fats 


from the United States during November, 
1926, with comparisons, are announced by 
the, J. S. Department of Commerce as 
fotlows: 
OCTOBER 
1925. 1926. 

—— meats and meat products, 

PISTON ar et ales 42,627,637 


34, 941, 569 


Beet and veal, fresh, tbs...... 264,149 | 71,992 
Beef, pickled, etc., lbs........ 1,848,517 1,639,543 
fe See eee 864,751 1,253,524 
Wiltshire sides, lIbs........... ,, 801,264 97,329 
Cumberland sides, lbs......... 244,795 1,187,256 
Hams and shoulders, lbs...... 14, 493,616 10,847,012 
SE NRG SK 5s ob Kine a dega soe V5 13,166,019 11,741,514 
OS Oe a eee 2,693,477 2° 694,58: 
eee IDG... 2 ante shin on ones 0b 5,085,327 8,235,757 
- ££. Ss eae 44,745,190 46,987,667 
Neutral lard, lbs. ............ 1,824,203 1,559,462 
Lard compounds, animal fats, 

EE er re ,494,012 1,066,068 
Margarine, animal fats, lbs.. 47,970 96,839 
Cottonseed oil, Ibs............ 7,663,376 2,569,386 
Lard compounds, vegetable 

a a ee ee ar 1,154,716 713,347 

10 MONTHS ENDED OCTOBER. 
1925." 1926. 


Total meats and meat products, 

= sab dap eneunetesaccuccess 517,368,341 412,417,476 
> oerane $84,825,121 
- 719,287,456. 725 25,497,861 





Beet = veal, fresh, lbs...... 2,962,080 2,080,374 
Beef, pickled, etc., lbs........ 18,048,552 - 16,587,118 
Pork, fresh, ibs PEE eee 16,861,803 11,492,035 
Wiltshire sides, Ibs........... 10, 978, 034 6,076,779 
Cumberland sides, Ibs......... 21,856,036 12,292,271 
Hams and shoulders, lbs...... 215,782,652 157,937,409 
ML evaentedeecccesese 146, 862,921 129'397,487 

» SON MOK, WB icc ic wccisces 3,067,005 a 803,938 
On bs can deectdivsec 78, 579, 741 315,662 
SIE tivincevybecsbeinady 580,009, 603 302" 792,418 
Neutral lard, lbs............. 16,085,943 14,995,220 
Lard compounds, animal fats, 

MN ASden Wek > eh p Sales ade cds 10,824,777 8,080,650 
Margarine, animal fats, Ibs. 668, 882 1,276,513 
Cottonseed eS eee | 44,054,719 28,999,530 
Lard compounds, vegetable 

GML Unk catosenbn ote us 6,577,001 5,902,277 


——_—&—__ 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Nov. 27, 1926, are. reported 
officially as follows: 










Point of 

origin. Commodity Amount 
Canada—Quarters of beef................. 48 
Canada—Smoked meat ............... 4,215 Ibs 
Canada—Pork loins ............ 350 Ibs. 
Canada—Spare cee... 816 lbs 
Canada—Pork cuts ... sees. 24,848 lbs. 
Canada——Ox tongues ...........csee000. 4,482 lbs. 
Canada—Beef sw eetbreads’ peplsbeeh seuss 320 Ibs. 
Canada—Lamb tongues .................. 950 lbs. 
PURRGD-—PTNO OR GRBs on icc ccceecccceis 357 lbs. 
France—Sausage in tins ................. 35 Ibs. 
France—Cooked hams in tins.............. 1,200 lbs. 
SP . iwasn ounce usas 60400<aaseess 166 lbs. 
SPORE OUND gos. ca cesaccecceeence 7,753 lbs. 
Germany—Smoked pork .................. 4,084 lbs. 
Germany—Cooked hams in tins............ 836 Ibs. 
Germany—Sausage in tins ............... 44 lbs. 
MOIST ov ad o 2 s dnce Lip no dabiey oan 7,150 lbs. 
Italy—Smoked pork .............ccccecces 1,055 Ibs. 
Uruguay—Smoked beef ................00- 4,180 Ibs. 
Brazil—Corned beef in tins.....-......... 36,000 ths. 
Argentine—Canned corned beef ........... 296,500 iis. 
Argentine—Frozen sheep carcasses ........ 2,526 
Argentine—Quarters of beef .............. 800 
Argentine—Beef cuts 2... .cscccccciccces 988 lbs. 
Treland—Smoked pork ................ P 1,831 lbs. 
Holland—Cooked hams in tins .. 162 lbs. 
Holland—Sausage .......... 3,175 Ibs. 
Holland—Smoked ham -. 5,478 Ibs. 
Holland—Sausage in tins ................. 10,000 Ibs. 
Switzerland—Bouillon cubes .............. 472 lbs. 
BEUMGOTF—MAMGRBS oncccccccccnccscecceces 300 lbs. 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, from Novy. 1 to Nov. 30, 230 bbls. 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 





hite Butter Oil 


Give Us Inquiries on Tank Cars 
Pleased to Sabmit Samples 


at 
Pittsburgh 
2 


Selling Agencies 
New York Philadelphia 
Memphis 
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‘LARD SUBSTITUTES DOUBLED. 

Substitutes for lard produced’ in the 
United States in 1925 totalled 1,128,993,000 
Ibs., acording to the biennial census of 
manufacturers of the U. S. Department ‘of 
Commerce. The value of this production 
of lard substitutes was $147,513,000, nearly 
double that of the last census in 1923. The 
statement just issued by the department 
is as follows: 

According to data collected at the bi- 
ennial census of manufactures, the total 
production of lard substitutes and cook- 
ing fats in the United States in 1925 
amounted to 1,128,993,000 pounds, valued 
at. $147,513,000, of which 622,795,000 
pounds, valued at $81,051,000, was made 
by establishments engaged primarily in 
the manufacture of these products; 450,- 
922,000 pounds, valued at $59,561,000, by 
slaughtering and meat-packing establish- 
ments; and 55,176,000 pounds, valued at 
$6,901,000, by establishments -engaged 
primarily in other industries. 

Of the 622,795,000 pounds made in the 
indastry proper, 390,503,000 pounds, val- 
ued at $50,684,000, was reported by es- 
tablishments which specified vegetable 
fats and oils as their principal materials, 
and 232,292,000 pounds, valued at $30,367,- 
000, by establishments which specified 
both animal and vegetable fats and oils as 
their materials. 

Of the 26 establishments in the lard- 
substitutes and cooking-fats industry 
proper, five were located in Georgia, five 
in Texas, four in Tennessee, and the fe- 
maining twelve in eleven other states. In 
1923 the industry was represented by 27 
establishments, the decrease to 26 in 1925 
being the net result of a loss of six and 
a gain of five. 

Leber 

EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little al- 
Wrenn, 
Trade Commissioner, Hamburg, Germany, 
in his weekly cable to the U. S. Depart- 
ment of Commerce. Lard receipts show 
a heavy decrease—500 metric tons, com- 
pared with 1,200 last week. 

Arrivals of hogs at the 20 most import- 
ant markets of Germany were 66,000 at a 
top Berlin price of 17.09 cents a pound, 
compared with 66,000 at 20.75 cents a 
pound last year. 

Rotterdam and Liverpool markets were 
rather stale, the latter having a poor con- 
sumptive demand. : 

The total number of pigs bought in 
Ireland alive and dressed for bacon curing 
amounted to 22,000, as against 21,000 last 
year. 

The estimate of hogs slaughtered in 
Denmark for the week ending November 
26, 1926, was 72,000. 

Hamburg. 


teration, says J. E. American 





STOCKS. DEMAND. PRICES 
Cents per lb. 
Retined lard ........ Med. Med. @14.74 
Fat back .....Lt. to Med. Poor a 
Frozen pork livers. .Med. Med. @ 6.24 
Extra oleo oil ...... Med. Poor @11.57 
Extra oleo stock ...Med. Poor @10.89 
Rotterdam. 
Extra neutral lard. .Lt. Poor @18.93 
Refined lard ........ Lt. Poor @14.47 
Extra oleo oil ..... Hvy. Poor 11.46@11.28 
Prime oleo oil ...... Hvy. Poor 10.74@ 10.56 
Extra oleo stock....Med. Poor 10.92@10.74 
Extra premier jus ..Hvy. Poor 9.37@ 9.10 
Oe ee Hvy. Poor * 
Antwerp. 
Refined lard ......Lt. Good 14.40@14.74 
NS «eerie Lt. Poor * 
L “. rpool,. 
Hams AC light ....Me Poor 26.04@ 29.47 
Hams AC heavy ... . 3 Poor 25.61@26.¢ 
Hams, long cut. ...Lt. Med. 30.38@31.68 
Cumberlands, light ..Med. Poor 20.83@ 21.48 
Cumberlands, heavy. Med. Poor 20.83@ 21.48 
American Wiltshires. Med. Poor - 
Square shoulders ....Med. Poor s 
| SRA rere Med. Poor 15.19@18.23 
Clear bellies .......Med. Poor 23.44@23.87 
Refined lard boxes. .Hvy. Poor @14.32 


*Not quoted. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Quiet—Market About Steady— 
Crude Firm Cash Trade Limited—Seed 
Strong—Lard Firm Ring Sentiment 
Mixed. 


A moderate volume of trading featured 
cotton oil futures on the New York 
Produce Exchange the past week. Prices 
backed and filled over a moderate range, 
holding fairly steady under scattered buy- 
ing and covering on the setbacks, while 
on the bulges, some hedge pressure was 
encountered and with local and southern 
selling checked the advances. 

Sentiment was mixed and trade on the 
whole was rather featureless. Some of the 
local element were unable to understand 
the action of the market and evened up 
pending developments. Firmness in the 
lard market brought about some covering 
in oil but had only temporary influence 
on the latter, as the impression prevails 
that the supplies of oil are such that the 
markets have less relationship at present 
than usual. 


Market More or Less Professional. 

During the week there was some buying 
of May oil against sales of May lard at 
about 4c a pound difference. But on the 
whole the market was more or less pro- 
fessional and there was not sufficient 
hedge pressure or news of other character 
to bring about any definite trend. 

Seed prices were reported somewhat 
stronger with the southeast quoted as high 
as $27 per ton and the Valley $25 or bet- 
ter, while reports were current of Ar- 
kansas seed as low as $15@20 per ton in 
wagonloads. 
that mills have not been able to get suf- 
ficient seed owing to the holding tendency 
on the part of gins and by speculators. 

As a result, there was no pressure of 
crude oil with the southeast and Valley 
holding around 6%@6c, while Texas sold 
at 6%c and was bid. The attitude of the 
south is unquestionably an important fea- 
ture, but on the whole the trade argues 
that holding back of seed is merely delay- 
ing the time when pressure of oil must 
develop and while it is admittedly friendly 
to the market at the moment, nevertheless 
there are few who care to take hold of 
futures as a result of such action which 


In some quarters it was said- 


leads to the disposition to press the mar- 
ket on the bulges. 

The trade has been paying some atten- 
tion to talk of still larger cotton produc- 
tion than the last Government estimate, 
and while this has not had any unsettling 
effect it has had the influence of tending 
to restrict buying power. 


SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 2, 1926—New 
Orleans futures in cotton oil have been 
more active this week than any previous 
week with large buying orders for May 
and July. Mills from cotton states have 
bought same months against nearby sales 
crude, thus maintaining their long posi- 
tion. Crude steady at 6%c Texas and 
Oklahoma; 634c Valley. More buyers 
than sellers, but with cotton declining and 
big oil production in sight lower prices 
are believed likely later on, notwithstand- 
ing the fact that demand for bleachable 
continues large each week. 

Sundry mills complaining that seed re- 
ceipts are decreasing. This may cause oil 
to rule firm during December, as.lard is 
expected to hold recent advance the bal- 
ance of this month. However, when dull 
period, January through March arrives, 
oil is expected to decline materially to a 
price attractive to soapmakers and ex- 
porters, which is believed here will cause 
big consumption after which it is thought 
many buyers will be interested in putting 
away cheap oil for big profits later, there- 
fore, many favor buying distant positions 
May and July New Orleans on scale down 
for long time position on market. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 2, 1926—Prime cot- 
ton seed delivered Dallas, $20.00; snaps 
and bollies, $15.00@17.00 on _ location; 
prime crude cottonseed oil, 65¢c; 43 per 
cent cake and meal, $24.50; hulls, $4.00; 
linters, mill run, 14@4c. Warm dry 
weather past week. 








Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 2, 1926—The bid 
price of 6%c not bringing out much crude 
oil as mills are inclined to hold for better 
price, Forty-one per cent meal, $24.00; 
and loose hu'ls, 3@3%4c, Memphis. 


Cash oil demand was reported as slow 
to fair. The same is said to be true of 
compound. These reports, however, at- 
tract little attention owing to the heavy 
distribution during October when reports 
were current of small demand. And, 
while the trade is estimating November 
consumption at 275,000 .to 300,000 bbls. 
thus far, against 375,000 bbls. last year, 
the locals are more inclined to guess at 
how large the increase in the visible stocks 
of oil in all, position will be in the next 
Government report rather than to antici- 
pate what’ the consumption figure may 
show. 


Cash Oil and Compound Demand. 

With the year end drawing rapidly to a 
close and inventory season at hand, it is 
quite likely that consumers will not be 
disposed to increase their stocks to any 
extent, but this, it is felt, will result in 
better demand after the turn of the year. 

The lard stocks continue to decrease at 
a very satisfactory pace, the Chicago sup- 
ply on December 1, totaling about 14,050,- 
000 Ibs. against 23,336,000 Ibs. at the end 
of November and 8,920,000 ibs. on De- 
cember last year. 

The tallow situation has shown little 
or no improvement and, as far as trace- 
able, soapmakers’ interest in cotton oil is 
negligible. The strength in the crude 
market and the comparatively low level 
of tallow is naturally against soapmakers’ 
absorption, while export demand has been 
restricted by the recent rally from the 
lows, and export takings of cotton oil 
to date out of a crop of the present size 
have not been sufficient to talk about. 


Little Soapmakers’ Interest in Cotton .Oil. 


If the seed movement to the mills is as 
slow as contended, some feel that there 
is the possibility of material damage and 
wastage, the extent of which however, 
only the future will tell. In most con- 
servative quarters it is rather confidently 
contended that it is difficult for the con- 
suming trade to expect to lift the possible 
crush of oil this season without the help 
of the inedible trade or export business. 

As far as exports are concerned the 
Far Eastern new crop oils will bé avail- 
able shortly after the turn of the year 
and will make for more competition with 
cotton oil for possible export trade. The 
soapmakers’ outlook does not appear to 
be bright unless the basis between crude 








ASPEGREN & CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


rEFINED COTTON SEED OIL CRUDE 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON: SEED OIL ON 
THE NEW YORK cocci EXCHANGE FOR SPOT OR: ‘FUTURE DELIVERS 


NEW YORK CITY 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











and tallow undergoes some change in the 
near future. 

Consequently from a supply and de- 
mand standpoint there appears to be but 
little in the situation to bring about specu- 


lative buying power other than oversold . 


conditions from time to time, and possible 
spreading between oil and lard. 
COTTONSEED OIL.—Market transac- 


tions.— 


Friday, November 26, 1926. 


—Range— —Closing— 
Sales. High. 


Low. Bid. Asked 

DE Boo biases. ask Hone oes 800 a 850 
SEES Gonck lees Sena e eee etet 800 a.... 
(SE eg ergaren hae. Se 8 815 a 820 
ee ee 500 820 820 820a 823 
BU ctr s abs os a ooe Ree. & 820 a 825 
DERE: nade some 800 833 820 833 a.... 
Ee ar ere 835 a 845 
Oc ost wink 7600 846 838 845 a 846 

| pire ye 600 859 854 859 a 865 


Total Sales, including switches, 9,500 
bbls. P. Crude S. E. 6% Sales. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 
In Barrels or Tanks 
Hardened Edible Cocoanut Oil ° 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Saturday November 27, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked 


DOE. <5 awe a Ne oak 830 a .. 
ASI 700 835 825 833 a 836 
[Ae Se: 400 837 835 837 a ..:. 
PR Sa ee a ae Be 833 a 840 
NE a te 0 1900 849 835 847 a 849 
| TERE DD EN NET. 850 a 860 
MM gees nex s 3700 862 849 862 a 857 
Ge tS ee 100 870 870.870a.... 
+ Avemenne 200 875 872 872 a 880 


including switches, 7,000 
bbls. P. Crude S. E. 6% Bid. 
Monday, November 29, 1926. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked 

ON ORE BSE IE CE fe SS 800 a 850 
BL. 804% nine 300 825 820 815 a 825 
MRL Auscs seta 800 836 820 820a.,.. 
I osc tascine site once ators 815 a 825 
MOGs resis 24 « 2700 842 830 832a.... 
IRR gees apts teats arp 840 a 848 
ee 3200 853 845 847 a 846 
TE RC 100 862 862 851 a 860 
ORG was 700 870 865 862 a 865 

Total Sales, including switches, 7,800 


bbls. P. Crude S. E. 6% Bid. 
Tuesday, November 30, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


SMITE chic baiclen’ Soca eee: 825 a 850 
gs ae reat 100 816 816 826 a 830 
Dae 400 835 830 830a.... 
Se Sar SP Cam OTe 830 a 835 
BRR 52. ace 1900 850 840 845a.... 
_ RS 200 851 851 845 a 860 
Ere 3600 860 848 858a.... 
BOA chen an 100 871 871 87la.... 
os pater ge aie 500 880 874 874a..., 

Total Sales, including: switches, 6,800 


ebbls. P. Crude S...B..6%4 sales. 
Wednesday, December 1, 1926. 


+—-Range— —Closing— 
Sales. High. Low. Bid. Asked 


Snot Ss ce ec ee eee 800 a 850 
SR te oa 1000 825 815 814 a 817 
SA RS 100 815 815 815 a 820 
i ie PORES aes pI Ss Sere 815 a 828 
MES st edcess 1800 848 833 83l a 834 
AMIR. <9: 6 anc Cortes Com tbun > Stan 835 a 845 
ORS Bere 4400 860 845 845 a:.... 
SBS ent 600 869 869 852 a 860 
BONG <5.30 o85 400 600 880 862 860 a 863 


Total Sales, including switches, 8,500 
bbls. P. Crude S. E. 6% Bid. 
Thursday, December 2, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked 
8 Szia. 


canes haere 21 819 “ee 
BS SAE onto g Ge 825 825 826 a 830 
| Se ee, en ee ee 830 a 835 
Dt ota sGs aware’ 840 830 84la.... 
TON Ege pONSEE, ee 845 845 850a. 
OS ey ee 854 845 854a.... 
BIEG.- concbecacaen, shae Wand 860 a 870 
SUNY. s5 055 Pith ssid 865 865 867 a 870 


u 

COCONUT OIL—A dull and easy mar- 
ket was in evidence in this quarter with 
consumers showing little or no interest 
and looking upon the market as too high 
compared with tallow. The undertone 
was easier, particularly at the coast. At 
New York nearby tanks quoted at 8%c, 
while at the Pacific coast spot and future 
tanks were quoted at 7%c. 








SEE PAGE 47 FOR LATER MARKETS. 

























The Procter & Gamble Co. 


of all Grades of 


__ COTTONSEED OIL 


- CINCINNATI, ‘OHIO 







Marigold Gccking Ol 


General Offices: 


Cable, Address: “Procter” 








December 4, 1926, 


SOYA BEAN OIL—Demand was 
rather slow, although some business jn 
barrels passed at New York and the un. 
dertone generally was steady. At New 
York barrels quoted at 12%4c, while at the 
Pacific coast nearby tanks quoted at 9%¢ 
and futures at 934c. 

CORN OIL—The market was quiet and 
barely steady with offers of low acid oils 
scarce while high acid was quoted at from 
6% to 7c, f.o.b. mills. 

PALM OIL—The market was steady 
with a little more inquiry but trade on the 
whole was not large. At New York Nigre 
spot casks quoted at 8@8%4c; shipment, 
7%,@7i~c; Lagos spot casks at 8%c and 
shipment at 8%c. 

PALM KERNEL OIL—Some better- 
ment in- inquiry was noted in this market 
and prices held steady but heaviness in 
coconut oil was against any material ad- 
vance. At New York spot tanks quoted 
at 9%c; shipment at 9%c; spot casks 
quoted at 10c and shipment at 9%c. 

OLIVE OIL FOOTS—The market was 
steadier with the demand limited with 
Italian, Spanish and Greek gpot New York 
quoted at 9c and next year shipment at 
84%@8\c. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTON OIL—Demand has _ been 
rather moderate but offerings were well 
held and spot oil New York quoted about 


8c. 
eel Ee 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Nov. 30, 19264—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 lbs., 
9c lb.; olive oil foots, 914@93c Ib. 

East India Cochin coconut oil, 15%c 
lb.; Cochin grade coconut oil, domestic, 
llc lb.; Ceylon grade coconut oil, 10%c 
Ib. 

Prime summer yellow cottonseed oil, 
93%4,@10c lb.; raw linseed oil, 11.2c Ib. 

Extra tallow, f.o.b. seller’s plant, 7%c 
lb.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 30c Ib.; 
saponified glycerine, nom., 20c lb.; crude 
soap glycerine, nom., 18c lb.; prime pack- 
ers grease, nom., 6@6%c lb. 

pee LE 
OCT. MARGARINE EXPORTS. 


Exports of margarine from the United 
States during October, 1926, amounted to 
96,839 Ibs., according to the U. S. Bureau 
of Agricultural Economics, compared with 
47,970 lbs. the same month a year ago. 

The Netherlands were the heaviest con- 
sumers, taking 41,632 Ibs., followed by 
Panama with 23,340 Ibs. United Kingdom 
was third with 14,134 Ibs. 

For the 10 months ending October, 1926, 
margarine exports amounted to 1,276,513 
Ibs., compared with 668,882 Ibs. in the 
same period in 1925. 


a ee 
NOV. COTTON OIL EXPORTS. 


Exports of cottonseed oil from the 
United States during November, 1926, 
amounted to 2,569,386 Ibs., valued at 
$254,585, compared to 7,663,376 Ibs. in No- 
vember, 1925, valued at $762,183, accord- 
ing to the,U, S. Department of Commerce. 
_For the 10 months ending November, 
1926, cottonseed oil exports ‘totaled 28,- 
999,530 Ibs., valued at $3,038,575. This 
compares with 44,054,719 Ibs., worth 
$4,766,832, in the same period last year. 
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Accuracy 
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“te, 


eee 


The Lamb Automatic Weighing and Filling ma- 
chine accomplishes what no other machine or 
methods have ever approached. It weighs with 
unfailing accuracy. The machine takes the lard 
from the roll and fixes its density, delivering an 
accurately weighed volume. _ 

The basic principle on which the density is fixed, 
and the lard weighed make it absolutely impos- 
sible for the weight to be anything but correct. 


Simplicity 


Remarkable simplicity in operation is another 
feature that contributes to the superiority of the 
Lamb machine. 


The elimination of adjustment screws which on 
ordinary filling machines are used to adjust the 
varying weights, is indeed a remarkable im- 
provement towards simplifying operation and 
eliminating losses incident to inaccurate weights. 
There are only a few moving parts. The 
unit has no knife blade balances or me- 

chanical trips to get out of order. 


PRECISION WEIGHING 
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Speed 


The Lamb machine packs at a greater rate 
of speed than any other method or ma- 
chine. The speed at which you can pack 
depends on two conditions—the speed at 
which lard comes from the roll and the 
efficiency of your method of handling the 
filled containers. 


Cleanliness 


The Lamb machine can be kept clean with 
very little effort—by removing the clean- 
ing caps at the bottom of the unit and run- 
ning compressed air or steam thru the en- 
tire mechanism leaving it spotlessly clean. 
Another very important matter of cleanli- 
ness is that, there are no brass fittings, 
leather glands or packing or any other ma- 
terial that might cause, the formation of 
verdigris or any other foreign matter. 
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There doesn’t need to be an odor around your plant! 
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You don’t need to have your neighbor complaining to 
-the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products, after showing consider- 
able strength, eased from highs with less 
demand from shorts, easier hog markets 
and limited cash demand. Easier grain 
markets had influence as did weakness in 
cotton oil. 


Cottonseed Oil. 

Cotton oil, after showing steadiness, 
weakened with cotton reports of limited 
cash demand, selling by southern houses, 
liquidation and local pressure. Crude offer- 
ings light; southeast and Valley, 65¢c bid. 
Texas, 6%c bid. Seed firm but trade 
mainly influenced by fears of government 
raising cotton estimate to 19,000,000 bales. 

Quotations on cottonseed ‘oil at Friday 
noon were: December, $8.04@8.08; Megng 
ary, $8.05@8.14; February, $8.05@8.20; 
March, $8.21; ‘April, $8.25@8.35; May, 
$8.33; June, $8.40@8.49; July, $8.49@8.50. 

Tallow. 

extra, 7%. 

Oleo Oil and Stearine. 

Stearine, oleo, 10c. 

Hull Oil Market. 

Hull, England, -Dec. 3, 1926—(By 
Cable.)—Refined cottonseed oil, 35s 6d; 
crude cottonseed oil, 31s 3d. 


Tallow, 


FRIDAY’S GENERAL MARKETS. 

New York, Dec. 3, 1926—Spot lard at 
New York. Prime western, $13.40@13.50; 
middle western, $13.30@13.40; city, $14.50; 
refined continent, $14.25; South American, 
eee Brazil kegs, $16.25; compound, 


BRITISH PROVISION CABLE. 

(Special Cable to The National Provisioner.) 

Liverpool, December 3, 1926. 

Market dull. Demand rather slow for 
A. C. hams and clear bellies; square shoul- 
ders fair. Spot prices showed an improve- 
ment over previous week’s sales on boxed 
meats. Lard very slow but stocks have 
been reduced 50 per cent. Should the 
labor troubles be settled, it is expected 
that the limited stocks of meat and lard 
would be drawn on heavily. 

Today’s prices are as follows: Picnics, 
84s; hams, long cut, 140s; American cut, 
117s; bacon, Cumberland cut, 92s; short 
backs, 109s; bellies, clear, 110s; Canadian, 
90s; spot lard, 69s. 


MEAT CONSUMPTION INCREASES. 


An increase in the apparent per capita 
consumption of federally inspected meat in 
September over August has just been re- 
ported by the U. S. Department of Agri- 
culture. The increase is more than ¥% Ib. 
per person. 

The per capita consumption of beef and 
veal was 4.6 lbs., and of pork 4.6 lbs., while 
lamb and mutton constituted 4 tenths of 
one pound, making a total of 9.5 lbs., com- 
pared with 8.6 lbs. in the longer month of 
August. 

The consumption of all meat during 
September was 1,121,000,000 Ibs. Of this 
536,000,000 Ibs. was beef and veal, 539,000,- 
000 pork and 46,000,000 lamb and mutton. 
The total consumption of meat during the 
month is practically the same as in the 
same month a year ago. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Dec. 2, 1926, 





as follows: 
Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEBRS (Hvy. Wt., 700 lbs. up): 
Good .$16.00@17.00 $15.50@16.00 ~ $17.50@19.50 —$17.00@19.00 
. 15.00@16.00 14.00@15.50 16.00@18.00 15.00@17.00 





eececceces 19.00@21.00 19.00@20.50 
i iveeaeees 16. 19.00 16.50@18.00 



























12.50@14.00 16.00 — 12.00@15.00 

at ae 120001400 asahees ee 

11.50@12.50  12.50@14.00 —12.00@13.00 

10.50@11.50  10.50@12.50 —-11.00@ 12.00 

9.50@10.50 9.50@10.50 — 10.50@11.00 

paneer 18.00@20.00 — 20.00@21.00 

pie lace 16.00@18.00  18.00@19.00 

16.00@ 18.00 14.00@16.00 _16.00@17.00 

4.00@16.00  18.00@14.00 ss eee 

16.00  18.00@16.00 — 16.00@17.00 

13.00@14.00  12.00@13.00 —_14.00@15.00 

12.00@13.00 — 11.00@12.00 —12.00@14.00 

TEM |  vcccsseess 10.00@12.00 

26.00@37.00 —27.00@20.00 § 34.006828.00 

25.00@26.00 26.00@27.00  —-24.00@26.00 

25.00@26.00  — 26.00@28.00 0036.00 

23.00@25.00 25.00@27.00  — 20.00@23.00 

: 23.00@25.00  24.00@26.00 22. 00@ 24.00 

19.00@22.00 sesso sees 22.00@24.00 — 20.00@ 22.00 

14.00@16.00  18.00@ 15.00 14.00@ 16.00 14.00@15.00 

12:00@14.00 — 11.00@13.00 — 12.00@14.00 —:12.00@13.00 

10.00@ 12.00 9.00@11.00 10.00@12.00 —_10.00@12.00 

28.00@25.00 25.50@26.50 26.0094 28.00 25.00@26.00 

25.506 25.00@27.00 — 24.00@ 25.00 

 Froom22.00 —-24.00425.00  24.00@26.00 28.00 24.00 

‘! 20:00@21:00  -23.00@ 24.00 —-23.00@ 24.00 ——.22.00@ 23.00 

18-22 Ib. : 18.00@19.50 -21.00@23.00 —22.00@ 24.00 ——-20.00@ 21.00 
HOULDERS: 

SEN. Style: WOOD IBGD ose ancasns 18.00@20.00 — 19.00@21.00 

 dhenenes 18.00@20.00 — 17.00@19.00 —-18.00@19.00 

Nec Bi Bs 17.00@19.00 — 15.00@17.00 —-17.00@18.00 

BUTTS: Boston Style...........0.scseeeeeees 21,00@28.00 se seeeeees 23.00@26.00 —-22.00@24.00 

SPARE RIBS: Half Sheets.................. PE OUIGOD Fy. chests: De Beg ias a tneheedeg’s 
TRIMMINGS 

APM a3 5 5g lk ace sbalte oo Bees eas oy YT aa ore tre: weeee SS ee rr. oe 

NERC cies cns hots she loceacoeae oreae ses poe MBOO@SN.00 cee eeeees en ewneeee twee ew enes 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


47 
TRADE GLEANINGS. 


A new sausage factory has been estab- 
lished in Kirkland, Wash., by Fay Bos- 
worth and Stuart Clancy. 

Maas Old Style Sausage Company has 
been incorporated in Portland, Ore., with 
a capital stock of $25,000 by Robert O. 
Maas and others. 

A new meat packing plant is being con- 
templated in The Dalles, Ore., by Houston 
Brothers, operators of a number of retail 
meat markets in that town. The new plant 
will cost around $20,000, it is said. 


Application has been made for a charter 
of Incorporation of the Knoxville Abattoir 
Company in Knoxville, Tenn., with a cap- 
ital stock of $10,000 by Chester R. Hack- 
ney, D. A. Schaeffer, B. C. Knight and A. 


J. Carrol. 


It is reported that Barton and Com- 
pany has let contracts for the erection of 
a new meat packing plant in Seattle, Wash. 
The new plant, which will replace the 
present structure, will cost in the neigh- 
borhood of $500,000 

The National City Packing Company has 
commenced operations in its new plant in 
National City, Calif. The plant is thor- 
oughly modern and up to date in every re- 
spect. Officers of the new concern include 
M. L. Anderson, president; John O’Hair, 
secretary and Alex Gleaves, superintend- 
ent. These men, with John Whitcomb and 
A. E. Smith, constitute the board of di- 
rectors. 

Picea’ ee 

CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on Nov. 30, 1926, with 


comparisons, are reported as follows by 
the Chicago Board of Trade: 


Nov. 30, Oct. 31, Nov, 30, 
1926. 1926. 1925. 
Mess pork, new, made 
Oct. 1, '25 to Oct. 
Dy ek Sn aes cette. Dicadeek >. acgecedc 17 
Mess pork, new, made 
cn Oct. 1, °26; 
WHORL iv .5kx% ss caste nic 323 540 750 
Other kinds of brid. 
PON; WB. esi cces 17,514 10,000 14,103 
P. S. lard, made: since 
Oct. 1, °26, ibs..... 1,183,788 1,522,671 4,788,421 


a 8. lard, te t. 
25, to Oct. 1, ’26.10,958,476 19,011,128 1,827,950 


Other Yinds of lard... 1,912,366 2,801,920 2,308,891 
S. R. middles, made 

since Oct. 1, '26, Ibs 246,996 53,374 28,000 
S. R. middles, made 

prev. to Oct. 1, ’26, 

4 2 ogee ms ep » said 239,218 930,892 55,454 


3,938,319 6,301,747 
9,962,385 4,891,547 
568,105 397,009 


*26. 1,009,308 3,246,855 3,747,988 
es, 


SUTIN, «ao « Sak Ke 176,266 158,380 170,280 
Ex. sh. cl. middles 
made prev. to Oct 
Se ee 16,500 131,328 1,610,831 
a a ee eee Peer ee eee 50,008 
D. §. sh. fat backs, 
jE SS See BRN A 1,098,469 1,730,418 1,469,592 
D. 8. shidrs., Ibs..... 4,384 6,776 314,013 
8. P ms, Ibs....... 17,151,744 13,762,266 21,632, 
S. P. skd. hams, Ibs. .14,587,551 14,379,482 17,285,542 
. z ae i ni 7 6,521,061 5,262,699 7,585,289 
a or cnics 
S. P. shi Bi 3,797,372 5,038,481 2,884,348 
8. P. shldrs., ibe. vr 184,520 171,783 140,579 
Other cuts of meats, 
chocag ene vhaeee 445.606 4,880,689 3,981,075 


Other cut meats, Ibs. “e035 58,783 64,222,282 72,545,604 
5 4 
CANNED MEAT EXPORTS. 
Exports of canned meats from the 
United States during October, 1926, with 
comparisons, are announced by the U. S. 
Department of Commerce as follows: 


10 mo. 

Oct.., Oct., ending 

1926. 1925. Oct. '26. 

Total canned meats, Ibs.1,221,776 1,149,789 13,431,881 
Beef, canned, Ibs....... 172,460 160,048 2,222,518 


Sausage, canned, Ibs.... 272,646 196,909 3,106,085 
aha 
DANISH BACON EXPORTS. 

Exports of bacon from Denmark for the 
week ending Nov. 27, 1926, amounted to 
4,366 metric tons, according to reports 
cabled to the U.S. Department of Com- 
merce. Of this amount 4,356 metrie tons 
went to England. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
Chicago, Dec. 2, 1926. 

CATTLE—After considerable fluctua- 
tion, weighty steers figured in a week-end 
scramble on eastern shipper account and 
closed 50c over late a week earlier. Net 
upturns were mostly 50c, current values 
now being highest of the year. Beef 
heifers followed the upturn in yearling 
steers; better grades fat cows advanced 
25c or more; cutters closed weak to 25c 
lower; bulls 15@25c higher, and vealers 
largely 50c@$1.00 off. 

Yearling steers reached $13.25, the 
“upper crust” late in the week being com- 
peted for by all interests at $12.50 to 
$13.00. Comparatively few had seen much 
grain sold below $10.00. A moderate but 
nevertheless excessive supply long fed bul- 
locks scaling 1,500 to 1,800 Ibs. turned at 
$9.00@9.50, mostly $9.00@9.25; upward to 
$11.50 was paid on the advance for 1,437 
Ib. averages, 1,540 Ib. kinds at $11.25 
selling in connection with lighter weights. 
Medium weights reached $12.00, some long 
yearlings at $13.20 scaling 1,124 lbs. There 
were a lot of meaty but weighty fat steers 
at $8.50@9.50, only outstanding attractive 
heavies passing $11.00. 

Most fat cows turned at $5.00@6.50, 
choice heavy Koshers making $7.25 and 
better. A spread of $6.50@8.00 absorbed 
most heifers, low cutters largely $4.00@ 
4.10, closing at $4.00 and below; weighty 
medium bulls reached $6.25; closing level 
on vealers to big killers was largely 
$11.00. 

HOGS—Compared with last Friday 
desirable hogs and packing sows mostly 
25c higher; pigs steady to 25c lower; late 
top $12.15 paid for 260@290 lb. weights; 
choice 200 lb. averages up to $12.05; best 
160 Ib. weights $11.90; bulk desirable hogs 
170@240 Ibs., $11.85@12.10; most packing 
sows $10.50@11.00, bulk better grade 
slaughter pigs $11.50 to 11.75. 

SHEEP—Increased supplies forced 
sharp declines in killing lamb values; fat 
lambs closing 50@75c lower with culls 
sharing the full decline. Yearling wethers 
increased in numbers with values 50c@ 
$1.00 lower, small supplies of sheep hold- 
ing steady to strong. Choice quality kill- 
ing lambs have been scarce with the best 
fed westerns at $13.85 early in the week, 


Bangs, Berry & Terry 
Buyers of Livestock 
Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 


J. W. Murphy Co. 
Order Buyers 
Hogs Only 

Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 


Omaha, Nebr. 

















natives topping at $13.75 early and fat 
ewes at $7.10 around mid-week. 

At the close best fed westerns reached 
$13.65, natives $13.60 with bulk of wooled 
lambs at $12.75@13.25. Culls cashed at 
$8.50@9.00, with fed clipped lambs absent, 
these having scored the top of $12.00 on 
Tuesday. Fat yearling wethers reached 
$10.50 late with bulk at $9.00@9.75, most 
fat ewes realizing $5.00@6.75. 

—-—_&e-— -— 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Neb., Dec. 2, 1926. 

CATTLE—Good and choice yearlings 
were in broad demand and prices were 
maintained on a strong to a little higher 
basis while choice weighty steers and 
medium weights held generally steady. 
Short-feds were in liberal supply and 
prices declined 10@15c. 

Choice yearlings sold upward to $12.75 
and 1,385 lb. weights earned $11.00, with 
bulk for the week $8.00@11.00. She-stock 
is weak to 25c lower, bulls and veals 
steady. 


HOGS—Under comparatively light 


December 4, 1926. 


receipts locally the market throughout the 
period has carried a strong undertone, 
with substantial price advances registered. 
Compared with a week ago, most classes 
show a 50c upturn. 

Thursday’s bulk 160@200 1b. lights 
ranged $11.25@11.40; bulk 200@260 Ib. 
butchers, $11.40@11. 60; top, $11.65; pack- 
ing sows mostly $10.75@ 11.00; bulk of all 
sales ranged $11.00@11.60. 

SHEEP—An uneven distribution of 
supplies resulted in an uneven trend to 
fat lamb prices. Compared with a week 
ago, prices are 15@25c lower, both on fed 
wooled lambs and fed clipped lambs. 
Thursday’s bulk wooled lambs was $12.75; 
top, $13.00; fed clipped, $11.40. Sheep are 
mostly steady, best fat ewes $6.00@6.50. 


= fo 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Dec. 2, 1926 

CATTLE—With slight variations steers 
hovered around a steady level this week, 
medium kinds predominating. Compared 
with close of last week, fat light and 
handy weight steers sold strong to 25c 
higher; other steers steady with spots 25c 
lower; strictly choice mixed yearlings and 
heifers 25c lower; other kinds 50@75c 
lower. Cows and low cutters steady; 








LIVESTOCK PRICES AT LEADING MARKETS 
Following are livestock prices at five leading Western markets on Thursday, Dec. 2, 
1926, as reported to THe NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 


cultural Economics, U. 


S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting CHICAGO, E,.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
pigs excluded): 

een eens 5a can cu ns ba nted ie $12.15 $12.10 $11.65 $11.75 $11.55 
BULK Fesgd 8. EELS Pree ere 11.50@12.00 11.90@12.10 11.00@11.60 11.35@11.70 11.35@11.50 
Hvy. wt. (250-350 lbs.), med-ch....... 11.70@12.15 11.60@11.95 11.25@11.65 11.20@11.75 = 11.35@11.55 
Med. wt. (200-250 lbs.), med-ch....... 11.60@12.15 11.80@11.95 11.30@11.60 11.25@11.75 11.40@11.55 
Lt. wt. (160-200 Ibs.), com-ch......... 11.50@12.05 11.75@12.10 11.00@11.50 11.20@11.70 11.35@11.55 
Lt. lt. (130-160 Ibs.), com-ch.......... 11.25@11.90 11.75@12.10 10.75@11.2% 11.15@11.65 11.35@11.55 
Packing sows, smooth and rough...... ee te 10.40@11.25 10.50@11.25 9.75@11.00 10.00@10.75 


—— pigs (130 lbs. down), med-ch. 

cost and wt., Wed. (pigs exc’ luded) 11. ‘82- 214 ib. 
canes Cattle and Calves: 
“i a, 500 LBS. UP): 









CbA5S ON doe apes esceccvvssoes 9.00@11.00 
STEERS (1, 100-1,500 LBS.) : 

be oes V RS MAT IPED EMEA +0000 bad’ 10.40@13.00 
Oc rcrecrcsccccccesscccscccece 9.25@12.50 
DEED ...w0 cc0csencoecous Cosccccce «+ 8.00@10.25 
SEED ecrcncdsadecedppcecescoece - 6.50@ 8.25 

— (1,100 LBS. DOWN): 
HTS. Fy EP ee RET A a 12.50@13.25 
Good Tre Titi) Lee eee 10.50@12.75 
Medium 8.25@10.75 
OR co obese . 6.50@ 8.25 
Canner rend ine esa cecccvesevccs 5.00@ 6.25 


LT. YRLG. STEERS AND HEIFERS: 


Good to choice (850 Ibs. down)...... 9.50@12.75 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.25@11.75 

Common-med. (all ay EF pide seeen 6.00@ 8.50 
Cows: 

SE ML, Sb anes hanes ese ease 5.65@ 7.50 

Common and medium................ 4.50@ 5.65 

Canner and cutter.................. 3.85@ 4.50 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ 6.10@ 6.75 

Good-ch. (1,500 Ibs. down).......... 6.25@ 7.00 

Can.-med. (canner and bologna)..... 4.85@ 6.25 
CALVES: 

Medium to choice (milk fed. exc.).. 6.00@ 8.50 

CUML-COMMMBOM. occ cece cccccccccsvcccs 4.75@ 6.00 
VEALERS: 

Medium to choice...............00¢. 10.00@12.50 

rr Srrrrrr errs rr 6.50@10.00 


od Sheep and Lambs: 
Lambs 


, med. to choice (84 lbs. down).. 11.50@13.80 


11.75@12.10 iw... wo we ese 11.35@12.00 


cL 
11.25@11.85 


12.00-199 Ib. 11.41-224 Ib. 11.58-223 1b. 11..38-209 Ib. 
mip eaceets 8.50@10.00  8.15@10.00 yisougtod 
9.75@12.25 9.25@12. 25 9.85@11.50 —s... s. 2 s 
9.00@11.50 8.50@11.2 8.25@10.75  8.50@ 9.75 
7.00@10.25 6.75@ 915 675@ 9.25  6.50@ 8.50 
5.50@ 7.00 5. 6.75 5.50@ 6.75 5.25@ 6.5¢ 
11.75@12.50 11.25@12.75 10.75@12.50 —.............. 
10.25@11.75 9.15@11.60 9.25@11.50 8.50@10.75 
7.25@10.25 7.00@ 9.65 7.00@ 9.75  6.50@ 8.50 
5.50@ 7.25 5.50@ 7.00 5.50@ 7.00 5.25@ 6.50 
5.00@ 5.50  4.50@ 5.50 4.50 4. 5.25 


9.25@11.50 9.10@12.00 


7.00@10.00  6.85@10.60  7.00@10.50 6.50@ 9.00 
5.00@ 7.25 4.85@ 7.60 4.75@ 7.75 4.75@ 6.50 
5.75@ 7.25 5.50@ 7.385 5.40@ 7.25 5.25@ 6.75 
4.75@ 5.75 4.50@ 5.50 4.50@ 5.40 4.00@ 5.25 
3.25@ 4.75 3.85@ 4.50 3.50@ 4.50  3.00@ 4.00 
6.00@ 6.25 5.75@ 6.25 5.65@ 615 5.50@ 6.95 
6.00@ 6.50 5.75@ 6.50 5.65@ 6.25 5.50@ 6.60 
4.25@ 6.00 4.25@ 5.75 4.00@ 5.65 4.50@ 5.50 
6.00@ 8.5 5.75@ 8.00 6.00@ 8.25  5.50@ 7.00 
4.75@ 6.00 4.25@ 5.75 4.00@ 6.00 4.00@ 5.50 
8.50@13.50 7.00@11.00 7.00@11.00 7.50@10.00 
4.50@ 8.50 4.50@ 7.00 4.00@ 7.00 —5.00@ 7.00 


11.25@13.25 11.25@13.00 11.00@12.85 10.75@13.00 





Lambs, cull-com. (all weights)........ 8.00@11.50 8.50@11.25 8.00@11.25 7.50@11.00 8.00@10.75 
Yearling wethers, medium to choice... 8.50@11.00 8.00@11.00 7.75@10.75 OPENED ~  ctaddecc vac 
Ewes, common to choice............++ 4.50@ 7.00 3.50@ 6.50 3.75@ 6.75 4.00@ 6.50 3.75@ 6.25 
Ewes, canners and cull..............-- 1.50@ 4.50 1.50@ 3.50 1.25@ 3.75 1.50@ 4.00 1.50@ 3.75 
Hogs Exclusive Order Buyers Cattle 


Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


Kansas City, Mo. 








National Stock Yards, Ill. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


Reference: National Steck Yards National Bank 











aA Ww)h 


7). 


its oe ea 


_ nn th 





-as SS SS 


an 








December 4, 1926. 


medium bulls 25c higher; good and choice 
vealers 75c lower. 


Tops for week: yearlings, $11.75; 
matured steers, $10.50; heifers, $11.00. 
Bulks for week: Steers, $7.75@10.50; fat 


mixed yearlings and heifers, $9.50@10.00; 
cows, $5.00@5.50; low cutters, $3.50@3.75. 

HOGS—Hog prices have strengthened a 
little this week and moderate supplies 
moved with good activity. Compared with 
the close of last week, butcher hogs, light 
lights and better grade pigs are 10@20c 
higher; plainer grade pigs, 50@75c higher; 
packing sows 25c higher. 

Best light hogs and light lights today 
brought $12.05 and $12.10 largely; medium 
and heavy butchers $11.95@12.05; good 
pigs $12.@12.10, others $11.75@11.90; pack- 
ing sows largely $10.75@11.00. 

SHEEP—The sheep and lamb market is 


practically unchanged for the week. 
Choice western lambs today brought 
$13.25; Tennessee and native offerings, 


$13.00; culls, $8.50; fat ewes, $5.00@6.00; 
best aged wethers, $7.75. 


eteniiees 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Dec. 2, 1926 

CATTLE—Light weight fed steers and 
yearlings continue to sell to the best ad- 
vantage and are closing 25@35c higher 
than last Wednesday. Desirable weighty 
steers met a good demand at strong to 
15c higher levels, while plainer grades 
and inbetween weights moved slowly at 
10@15c lower rates. Choice yearlings sold 
up to $12.00, scaling 899 Ibs.; best medium 
weights cleared at $10.50 and choice 
heavies stopped at $10.00. Bulk of the ar- 
rivals were short-feds that sold from $7.50 
@9.50. 

All classes of she stock were under pres- 
sure and closing prices are generally 15@ 
25c lower. Trade in bulls was slow at 
weak to 25c lower prices. Veal calves are 
25@50c higher for the week with tops at 
$10.50. 

HOGS—tTrade in hogs was featured 
with a stronger undertone and prices are 
mostly 15@25c higher. Shippers have had 
rather liberal orders and packer buyers 
have been willing to compete with order 
buyers for the better grades of all weights. 

The week’s top reached $11.80 on me- 
dium and strong weight butchers to both 
shippers and packers. At the close choice 
offerings sold at $11.75, with the bulk of 





A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 
Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 








Union Stock Yards, Chicago 


THE NATIONAL PROVISIONER 


the better grades going at $11.50@11.70. 
Packing sows closed 25c higher with the 
bulk selling from $10.00@10.75. 

SHEEP—Prices of fat lambs were re- 
duced 25@40c during the week with the 
low point at the close. Choice fed west- 
erns sold up to $13.10 on Monday, but a 
comparable grade went at $12.85 at the 
finish. Bulk of the more desirable grades 
cleared from $12.25@12.85. 

Aged sheep sold at steady to 25c higher 
levels. Choice 104 lb. fed ewes reached 
$6.75 early in the week, but most of the 
supply went from $6.00@6.25. Several lots 
of wooled wethers sold from $6.85@7.50. 


Be =" aaa 
ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Dec. 1, 1926. 
CATTLE.—In line with outside condi- 
tions steers and yearlings experienced an 
unevenly lower market here this week, 
downturns for the period averaging fully 
25c or more. Several part loads and loads 
of desirable shortfed yearlings reached 
$8.50@9.50 terms, while the bulk of the 
steer run cleared in the $6.50@7.50 range. 
She stock values have carried a strong 
undertone recently with the general run 
of the crop clearing from $4.50@6.50, a 
few loads of well finished cows and heifers 
selling on up to $6.50 for cows and $7.60 
for heifers. Cutters bulked at $3.50@3.75, 
while bulls went over the scales from 
$5.00@5.50 mostly. Vealers are on the 
upgrade at present, bulk of the good 
lights scoring at $9.50 today. 
HOGS.—The hog market since a week 
ago has some reaction toward higher 
levels. The general market averaged 
around 40c higher for the period, with 
most butcher and bacon hogs selling at 
$11.50, some mixed droves carrying an end 
of packing sows at $10.65@11.25. Most 
packing sows sold lately at $10.25 and 
down. Most of the desirable pigs weigh- 
ing 120 lbs. down were steady at $11.50. 
SHEEP.—The decline on fat lambs 
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near the end of the month has been coun- 
teracted by higher prices. Bulk of the fat 
native lambs sold recently at $12.75, with 
best kinds around $13.00@13.15. Fed 
western lambs reached a top of $13.35, 
with less desirable kinds salable around 
$13.00. Bulk of the fat ewes sold for the 
most part at $14.50@6.25. 


— g-- 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Dec. 1, 1926. 

CATTLE.—The week has been bringing 
out more cattle at this point than had been 
expected, the half week total of 15,900 
being 4,000 over arrivals for the same 
time of last week. While the number has 
been comparatively liberal there has been 
little of really finished quality here. 

While well finished, long fed, light to 
medium weight beeves can be quoted close 
to steady with late last week, the top here 
is $12.00 for very choice long yearlings. 
But market for the class of cattle that 
is coming is around 25c and more lower 
for the half week and is showing dragging 
tone. Bulk of beef steers and yearlings 
are selling between $9.00 and $10.25; com- 
mon to fair and including warmed ups, 
$7.50@8.50; bulk of cows, $4.50@5.50; 
heifers, $5.00@6.50, some fed lots a little 
higher. : 

HOGS—Receipts of hogs are on the in- 
crease, 8,000 being posted for arrival today 
and the half week total 25,000 being 9,000 
more than came for the first half of last 
week. The market had a steady spot right 
after the opening today but weakened and 
closed 10c to as much as 25c lower, the 
greatest of the decline being on light 
weights. 

Best of the butchers sold at $11.65, and 
the bulk of good to choice butchers of 
180 Ibs. up, $11.35@11.60; underweight 
light, $11.10@11.40; sows, $10.75@11.25; 
throwouts, $10.50; native pigs, $10.00@ 
11.00; westerns quotable $11.00@11.75. 

SHEEP—Sheep were steady with best 
lambs selling at $13.00 and best ewes $6.75. 





WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 








EAST 8T. LOUIS 
Kennett, Sparks & Co. 
. H. L. Sparks, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Gennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. RB. BR. V. Stone, Mgr. 

CINCINNATI L. H. McMurray N 
Kennett, Colina & Co. ©. J. Renard Kennett, Murray & Oo. 
d. A. pon Mgr. LAFAYETTE G. W. Hicks, Mgr 
ETR' enne'! array OMAHA 
Kennett, Murray & Colinas 5 2 Bm & Oe Kennett, Murray & Ce. 
2. B. Stewart, R. J. Colina, Mgr. 


P. C, Kennett & Son 
EB. N. Oyler, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


0 
Kennett, Murray & Brows 
J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
Nov. 27, 1926, 


ters for the week ending Saturday, 
with comparisons, 
visioner as follows: 


CHICAGO. 

Cattle Hogs. 
Agemeer & Od. .....crcsecescee 7,453 8,800 
DWE & OO. 2... cccvccccesce 6,893 11,000 
PE Et GID, coc ccesespachoes 2,399 8,300 
.. ¥e 2 ero 6,120 11,100 
Anglo-Amer. Prov. Co........ 1,243 5,800 
G. H. Hammond Co.......... 3,470 5,400 
Libby, McNeill & Libby...... 2,735 Sate 

Brennan Packing Co., 4,600 hogs; 

4,600 hogs; Independent Packing Co., 1,500 


are reported to The National Pro- 


Miller & Hart, 


hogs; 


Boyd, Lunham & Co., 5,700 hogs; W estern Packing 































































& Provision Co., 6,700 hogs; Roberts & Oake, 4,700 
hogs; others, 25.200 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
See ar. 006... .ccvasces 4,535 1,211 5,395 2,720 
Cudahy Pkg. Co........ 3,686 1,020 3,483 4,278 
Fowler Pkg. Co......... 587 ees be 
. 2 2 Se FY 940 3,233 2, 740 
Swift & o. ese ce peeehee > 4,659 1,408 7,984 2,400 
BN 6 doen eo0 55 4,168 913 44,655 3,001 
Local bute eos nbhae the 437 94 1,200 168 
Se ee 21,599 5,586 25,900 15,307 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
OT A er or 3,037 3,676 4,622 
SE OE, MIDs o non cbecescns 202 3,469 5,977 
EE, SOD cep ccecdecbcceu 821 2,700 slie 
BGS jas wachuvbas ose s 2,834 1,997 2,132 
RES SIR 3,254 2737 7,148 
ETE ob ccccanwaces 36 7 aN 
> eed SEEDS a oo cties ewan 38 Bs: 
in Phe ees 638 aioe 
EE ID... suscoscess 29 eee 
Glaser i a ee ee aed babe 
Bo MP I OD. . cccsccccccce 32 sii 
J 2 RRS ae 61 ceo 
Omaha Pkg. Co.......... 69 ones 
Lincoln Pkg. Co.............. 54 ence 
Beenrell Pig. O0.........0005; 18 abe 
SES ara A daa a4 ah 
Sinclair Pkg. Co............. 100 ShaG 
Ts ec thneenssecee 26 ees 
Kennett-Murray ............. = 4,719 
Ss Serger 4,897 
Other hog buyers, Omaha..... 6,868 
ME unkusncoud este sounuule 14,645 31,063 19,879 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
eee - 3,249 895 11,261 8,366 
ur & Co 2,301 375 6,106 2,056 
Morris & Co. 2,081 495 5.306 1,544 
eee aie Cy ri - 3,067 152. «6,202 975 
MD 69s ec kistes ents 10,678 678 1,917 28,875 12,941 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy vy: D.1 25 hake 2,271 423 4,826 3,428 
pVEie sess ae 341 427 4,074 3,021 
a SS. eee 1,755 587 3,023 2,537 
Sacks Pkg. Co.......... 268 22 1 akties 
Smith Bros. Pkg. Co.... 28 7 29 
Local butchers ......... 105 7 Sees 
Order buyers and packer 
shipments ............ 1,055 430 10,773 
ae 7,823 1,903 22,726 8,986 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
cca dh. Dy Ee 1,245 367 517 
CRAG as cccceoses 1,080 212 =+1,318 
Other butchers ......... 63 ose 390 
MEE Sasnebias es ceeds 2,388 579 2,225 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
wg | PR: DOs. 2s 6sks 1,251 647 5,165 516 
Seer 30 =3,352 ese 
io PN «cance cas 1 a obs 
BONED .cinnn aan bide ness 1,808 677 8,517 516 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Qomewr @ O6i.i 6. cose 3,754 4,199 27,129 6,169 
Cudahy Pkg. Co........ 491 1,534 sad aes 
MEE DINER, «sick Sova due 137 3 
ik os 'cak ake apa 6,005 6,576 39,834 
United Pkg. Oo......... 1,629 10: . abe 
en 1,405 28 17,158 120 
ES bab aahots cs naeee 13,421 12,472 84,121 15,054 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Fastern buyers ........ 873 2,532 5,615 2,095 
Kingan & Co........... 849 491 11,547 654 
Armour Pakiss ss beans 126 7 2,699 11 
Indianapolis Abt. Corp.. ene 137 “es 126 
Hilgemeier Bros. ....... 0 aeons 664 ert. 
Brown Bros. ........... 45 19 a 6 
ST TNs cas cscs psec 87 ska 407 
Schussler Pkg. Co....... ne 3138 eS 
Riverview Pkg. Co...... q 2 248 16 
Meier Pkg. Co.......... 79 7 317 Sarele 
aaa Te 14 311 os< 
NOE «worse» <a-- « 7 46 “ae 41 
a ate. ed estin 25 ona ore cats 
cows bv aa Reh etne 461 142 665 187 
REI a etc 3,778 3,397 22.846 3,136 


THE NATIONAL PROVISIONER 










CINCINNATL. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co...... 770 76 =63,191 304 
Kroger Groc. & Bak. Co. 235 93 = 2,301 Bees 
i Juengling ......... 108 94 ome 4 21 
& F. Schroth Pkg. Co. 14 ape 304 Keds 
ii. H. Meyer Pkg. Co... .... : 2,385 a ae 
J. Hilberg’s Sons....... 86 : case 30 
A. Sander Pkg. Co...... 4 ‘ 1,505 peat 
Gam Geo... cases cscs 4 7 oéee 349 
J. Schlacter’s Sons...... 202 197 105 
Wm. G. Rehn’s Sons.... 154 47 re 
ME 5 sp ww 5.00.5 v0 8 tebe 1,577 514 11,686 809 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 2,324 5,554 14,948 707 
Swift & Co., Chgo...... 510 ae arin 230 
U. D. B. Co., New York 37 eee sabe 
The Layton iso casses eae we ae 
R. Gumz & Co. 144 mee 87 38 
Armour & Co., il 369 = 2, 668 sabi 4 
Armour & Co., Chgo. 811 nae oe oe 
Bimbler, Harrison, cee 2,055 oes 
Butchers ....... 199 98 228 
ps ererrri ere 342 3 35 11 
BNE sho eSC RR eee Stee 4,736 8,509 17,999 1,218 
RECAPITULATION, 


Recapitulation of packers’ purchases 
27, 1926, with oungeriawns: 














the week ending Noy. 
CATTLE. 
Week 
ending 
Nov. 27. 
ce PPE PEP re 30,313 
ee CORY boc vavccsiinsses 21,599 
vee btaa/s aaa dees oi 14,645 
A Eee ore hee 
Oe SAA rer 10,678 
SL RD cn otk 6a 66s 656 pened 7,823 
Oklahoma City ......cccccee 2,388 
TN, RPP erro 3,778 
rr 1,577 
I 5's sn b95 pk 000 455 0 4,736 
Wichita 1,808 
Denver .... et es 
St. Paul .... . 13,421 
Total 112,766 
Week 
ending 
Nov. 27. 
Chicago , 103,400 
Kansas City 25,900 
EN < Oh bbb0 sndhcbicenge enn 31,063 
Bh. BAUS once csc cccnccevcve re 
DE ER bic dacesscesctaaes 28,875 
SEMEN Ths 535504358 5 cces 22,726 
NE GUT ss ecesaesece 225 
EES -c.ic5n ueaends capex 22,846 
GE. bssdcccaccvcctuepe ,686 
oe See 17,999 
PROD 5 oe sav cecseecvceses 8,517 
EEE: .o acnncanesansecnsoanen nee 
gO EE IE NE 84,121 
UE: nests besa seu.asennaseuk 359,358 
SHEEP. 
Week 
end: 
Nov. 
OE: 55.5:5.65 3 écand bsabeae 48,353 
SEER, ncansedenassakhs 15,307 
366 SS5a RAP 19,87! 
Ds BONS oe iosveciceiccscess oewu 
DRL ckebiseon sons ebaee 12,941 
EEE 0 bis sn dn 9 Si0,044050'% 8,98 
SL MAD 0 0606005 0% thee 31 
SEE 2s 065.5 95%9 000 thot 3,186 
cc. cnkhoncas ance ee 809 
NS 1s Ving 6.660 000800000 1,218 
IE Worcs d¥n 00d veoh 51 
EE 6-6 SU ucNlrs t pines0 cues gs 
PPE ‘Sones MS uRUa boas vee 15,054 
EE 5s A sAnae ee aree > ae 126,230 
—— fe 














Prev. 
week. 





14,919 
7,157 


3,079 
909 
1,038 
500 
3,472 
20,414 
137,592 





NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Nov. 27, 1926, are reported 


officially as follows: 








Cattle. Calves. Hogs. 
Jersey City ........ 3,013 7,643 5,429 
OT PO a Sven's 0% 1,810 2,785 18,498 
Central Union ...... 3,358 1,176 nanes 

SS a eye 8,181 11,604 23,927 
Previous week ...... 9,230 11,744 27,518 
Two weeks ago ..... 9,801 13,254 27,777 
-~— 





by market for 


Cor. 
week 
1925. 
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ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to Dec. 3, 1926, show 
exports from that country were as fol- 


lows: 
continent, 30,249 quarters; 


To England, 72,829 quarters, to 
others, none. 


Exports for the previous week were: 
to the con- 
tinent, 86,647 quarters; others, none. 


To England, 130,537 quarters; 


December 4, 1926. 


RECEIPTS AT CENTERS. 














SATURDAY, NOVEMBER 27, 1926. 
Hogs. Sheep. 
IE 5 id 5 <'o7s xe daw <0 hs 4,000 2, 
eh ae 1,300 100 
CRN 2 cic nsdencdnacsccsecses 38,500 300 
ee ere 5,000 100 
ER Gta 'a & 3 eoiguse ee die 0550 4,000 2,3 
SL Aree 4,000 700 
PL TEE pascacodctivesodsence 4,000 1,500 
Oklahoma City ...........-.. 200 dank 
Te RS ee ct 500 300 300 
ee PP OTT eee cas 100 oust 
BE Scenes soa bho seats oue kes 300 100 2,2 
Dh bee auibeie<p Reams 100 500 naib 
SR nc Sapna bee cnse oats 200 800 100 
eae 200 3,000 200 
Serer 200 1,200 500 
TE Cc inds et cticanls eahin ees 200 1,400 sane 
PE Sie acace cases epreeenn< 300 2,000 300 
SEE case cb eee ccccceuses 200 800 400 
Nashville, Tenn. ............. wiesd 6 500 Bee: 
MND chssaceskseeteeeyseis 600 100 
MONDAY, NOVEMBER 29, 1926. 
Cattle. Hogs Sheep 
TT eer rer ere 27,000 48,000 28,000 
ee GET co ecccnccncececss 19,000 9,000 7,000 
SARS AS eee 8,500 ,000 6,500 
I bison J d2aSN 6 oG0 6048 10,100 14,000 1,500 
St. Joseph 2,900 5,000 2,500 
Sioux City «a 9,000 6,000 
} ee . 9,000 32,000 8,500 
Oklahoma City 1,200 900 eal 
Fort Worth ....... 4,006 700 300 
Pree 400 1,000 200 
Sere res: 10,100 3,500 5,500 
CD sn en wasaces nw aea'ed .000 1,400 2 
EN 6 Fs pb ho We 00's esr a= oe 3,500 3,300 200 
PEED cccpphececévacess 700 5,000 300 
Serre 1,200 3,000 5,000 
eS Geers 4,000 200 
WE 8 Sib ee Sc soviseavedecas 2,600 10,700 11,800 
ee PET eer 700 3,800 5,300 
PRFID, DORM, «6.05.0 006s008 300 1,200 200 
DEED sat scnw Gakvss syossiews 6,300 1,000 2,800 
TUESDAY, NOVEMBER 30, 1926. 
Cattle. Hogs. Sheep. 
eae errr 14,000 35,000 20,000 
ee MEP EEEL EEE TET 12,000 11,000 9,000 
RIEL 0's 56 «db '0.c 00 sisiee 9.60844 ,000 7,000 16,000 
DTD \Gsannsecdagecasanes 8,000 13,000 2,500 
Sy GE Sa cecedéne concerns 3,000 8,000 5,000 
RR TED oso os sieidabescansss 4,000 7,000 2,500 
EE wibssacepakesiadh cus's s 3,000 15,000 1,000 
Oklahoma City ............5. 900 800 vads 
SE PEE 0 5A 5 can ciecnsentaad 2,500 500 300 
rea 5 bGGnS ae we Ceund eae 1,500 5,500 400 
EE bs 624 ce sdepa'svenosney 1,300 1,700 1,500 
Louisville s0keceen se Won ebasas 1 800 200 
EL. S000 655 vdhecwets cesses 1,100 2,200 1,200 
TRONS oicns ccincccicces 1,500 9,000 1,100 
rere 100 1,000 1,000 
SEE. c'opececsva'seeeccnas 500 8,800 200 
Bd bag splh Ub Vis ened oh 0068 100 800 800 
GROTMIRRE oo ccc cccccccccecvece 300 2,200 2,500 
Nashville, Tenn. ............. 100 600 A 
ED v pccctenwovescisescece 1,000 1,100 800 
WEDNESDAY, DECEMBER 1, 1926. 
Cattle. Hogs. Sheep. 
AT Tr erie 12,000 17,000 16,000 
Gl Seabee encsantee 8,500 11,000 6,000 
ME, scgetsebsbosseccecntes 7,000 11,000 3,000 
bp ED 6 che ccnvenscecectons 6,500 12,000 1,000 
9,000 3,000 
9,000 3,000 
24,000 8,000 
1,100 wep 
600 500 
4,000 200 
1,200 1,800 
1,200 200 
2,000 200 
5,500 1,500 
1,500 500 
4,000 700 
2,500 1,400 
1,500 2,000 
1,000 cea 
ED cQuecwes Ss isclectusses 1,000 1,900 1,000 
THURSDAY, DECEMBER 2, 1926. 
Cattle. Hogs. Sheep. 
IE: ian 0 sakes dyson enue 11,000 40,000 16,000 
SE EE 6c cb adgoncducoene 8,000 6, 3,000 
Dh detavecns Vs¢0cap4ee es 3,000 9,000 8,500 
is MMS 55.70 Wa.s'e'S00b2080we 2,500 11,5: 1,000 
sh ses¢easeveutens ow 1,800 5,500 2,000 
TNE ds Ga Sele A Sains o's 00 Schl 2,500 8,500 3,000 
SM Secon cauesancene asks 5,000 20,000 5,000 
aa 800 600 i 
TE MER ay cebedesseweceiose 5,200 1,500 cn dh 
RR err 1,000 4,000 300 
SEE. 05 45 sab cuRiewe's aaaseces 1,200 2,600 5,900 
An nd8's 6 ch¥ oss nd sao 0k 1,300 1,600 300 
EEE hn Aba Sons oe ome ,000 5,000 1,000 
CREE ese seek ae ee ees 2,500 1,000 
een 600 4,000 400 
SE StieSehatn ip esnak ssa ene 300 800 2 
A es Ce er ee ie 400 1,500 4,000 
FRIDAY, DECEMBER 8, 1926. 
Cattle. Hogs. Sheep. 
80,000 12,000 
4,500 600 
7,500 5,500 
12,000 100 
4,000 1,000 
5,500 1,000 
008 18,000 3,000 
Oklahoma Re 1,000 500 ooan 
wo. ee eee 2,500 900 500 
DEEN sha vencivs soegass 400 1,500 100 
od Re 300 700 100 
PL: «ead eee ules sevice Games 600 1,700 100 
rT Pe ee 800 5,000 500 
MBE EAR SS PP RAS yey 8,000 1,200 
ds By TRE 800 8,500 600 
SEN Wn'5 640 Goce ds etn We coe 100 4,800 5,000 
Nin chein susrand tue se we 300 1,400 2,000 
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December 4, 1926. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Trading in packer 
hide market during week was unusually 
light, sales being confined to around 27,000 
native cows and several cars of over- 
weight kips. Native cows moved at steady 
prices and market on all other descrip- 
tions called firm. Killers report numér- 
ous orders in market at last sales prices 
but packers have followed policy of keep- 
ing well sold up, with result that stocks 
are light. All descriptions quoted below 
on basis of last sales. 

Spready native steers remain quiet and 
priced nominally at 16@16%c. Heavy 
native steers last sold at 15c; extreme na- 
tive steers at 14c. 

Butt branded steers well sold up and 
14c last paid. Colorados last sold at 13%c. 
Heavy Texas steers last moved at 14c; 
light Texas steers at 13c; extreme light 
Texas steers at 12%c. 

Around 7,000 heavy native cows sold at 
steady price of 13'%4c for November. Total 
of around 20,000 light native cows sold at 
13%4c, also steady. Branded cows 12%c 
last paid. 

Native bulls nominally 10@10%c; very 
few available. Branded bulls nominally 9c 
for southerns and 8c for northerns, based 
on last sale of car Ft. Worths at 9c. 

SMALL PACKER HIDES—Small pack- 
er hides quiet, due to sold up position, all 
local killers having moved their November 
and December production during past 
few weeks at l3c for all-weight native 
steers and cows and 12%c for branded; 
native bulls were sold at 9@9%c and 
branded bulls 7@7%c. Some outside lots 
available at these figures. One lot of light 
November hides offered for resale early 
in week at 14c. 

COUNTRY HIDES—Country hides 
generally steady. Good all-weights quoted 
at ll@l11%c, selected, delivered. Heavy 
steers priced at 10@10%c; heavy cows 
generally 10c for prompt delivery, some 
lower grade lots available at 9%c. Buff 
weights in good demand and 11%c de- 
clined for free of grub 45-60 Ib., with pre- 
vious sales at this figure. Extremes quot- 
ed at 14c for 25-45 Ib. choice hides, rang- 
ing down to 13c for 25-50 lb. Bulls 7%c, 
selected, asked. All-weight western brand- 
ed priced at 9c, flat, Chicago freight. 

CALFSKINS—Packer calfskins remain 
quiet; priced nominally at 18%c for No- 
vember, based upon last trading in Octo- 
ber, and lower bids declined 

First salted Chicago city calfskins quiet 
but firm; 17c last paid and up to 17'%c 
asked. Outside city skins priced at 16@ 
17c. Resalted skins slow and variously 
priced, according to condition; local house 
moved some at 13c, while some priced up 
to 15%e. 

KIPSKINS—Packer native kips quiet 
and 18c asked for November take-off. In- 
terest in over-weights continues. One 
packer moved 2,400 over-weights, mostly 
northerns, at 16%c for northerns and 
15%4c for southerns; another packer also 
sold at same figures. One killer declined 
to sell over-weights alone. Branded kips 
last sold at 133%c. 

First salted Chicago city kips 16¥2c last 
paid; market quiet but firm. Outside city 
kips quoted around l6c. Resalted lots 
steady at 14@15%c, selected. 

One packer again moved a few regular 
slunks at steady price of $1.25. Hairless 
slunks last sold at 85c, flat, for No. 1’s 
and 2’s. 

HORSEHIDES—Horsehides s1ightly 
firmer. Choice renderers priced up to 
$5.50; some choice mixed lots reported 
sold at $5.00, oe ordinary country lots 
quoted at $4.00 fl 

SHEEPSKINS Dry pelts priced at 22 
@24c per Ib., according to section. Packer 
shearlings continue dull. One packer sold 
car of straight run early this week at $1.25; 
previously, another packer moved car at 


1925, 2, 717,000 ‘bs.; 





end of last week at $1.15 for straight run. 
Pickled skins remain quiet; nominal mar- 
ket generally considered around $8.50 per 
dozen, based on last trading, while buyers 
claim can purchase at $8.00. Packer wool 
lambs selling at $2.85 per cwt. live lamb at 
Chicago; one house moved first two weeks 
December at $2.90 per cwt. live, at New 
York. 

PIGSKINS—No. 1 pigskin strips fairly 
active; couple cars suitable for tanning 
purposes moved at 8c and more couid have 
been sold at same figure. Buyers and sell- 
ers continue apart in their views on gela- 
tine stocks; 5@5%c, delivered, asked, with 
last sale at ‘4¥ac and buyers not inclined to 
pay over that figure. 

New York. 

PACKER HIDES—City packer hide 
market firm but quiet, due to the fact that 
November hides are generally well sold 
up. Some spready natives still unsold 
are held at 16%c but buyers feel a firm 
bid of 16c would result in trading. Last 
sales of November kosher native steers at 
15c, butts 14c, Colorados 13¥c. Killers 
express full confidence in market and ex- 
pectation is that advance of Y%c will be 
asked on December hides, when offered. 

COUNTRY HIDES—Country hides 
quiet but firm, due to small offerings and 
reported stocks at shipping points; tanners 
trying hard for lower prices but schedule 
generally steady. Some choice mid-west- 
ern 25-45 extremes have sold at 14c and 
good sized lots of Southern extremes at 
13c. A few western Pennsylvania 25-50 
lb. weights moved at 1234c, the 50-lb. up 
bringing 10c. 

CALFSKINS—New York City calf- 
skin market quiet, especially on light end. 
The 5-7’s are held at $1.60; trading late 
last week on 7-9’s at $1.85; two cars of 
9-12’s sold this week at $2.55, and heavy 
skins fairly well sold up. Veal kips around 
$3.10 asked; 17-Ib. up quoted around $4.00. 

Re ES 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Nov. 27, 1926, 4,229,000 Ibs.; pre- 
vious week, 3, 248,000 Ibs.; same week, 
from Jan. 1 to Nov. 
27, 168,958,000 Ibs.; same period, 1925, 
158, 490,000 Ibs. 

Shipments of hides from Chicago for 
week ending Nov. 27, 1926, 5,456,000 Ibs.; 
previous week, 5,353,000 Ibs.; same week, 
1925, 5,262,000 Ibs.; from Jan. 1 to Nov. 
a7. 241,431,000 Ibs.; same period, 1925, 
221,846,000 Ibs. 


CANADIAN LIVESTOCK PRICES, 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending November 25, 1926, with compari- 


sons: 
BUTCHER STEERS. 


1,000-1,200 lbs. 


Week Same 

ended Previous werk, 

Nov. 20. week. 1925. 

, $ 6.75 $ 8.35 

y 6.75 7.75 

i 6.75 1.15 

2 < 5.75 6.50 

. 5.25 6.00 

PID Scena vsceveoes 5. 5.00 6.00 
VEAL CALVES 

2 ere rer "$12.50 $12.00 $13.50 

Montreal (W) ......... 11.00 11.50 10.50 

. See 11.00 11.50 10.50 

, 0 errr 7.00 4.50 7.50 

SE rk nee eU awe aOR 5.10 5.00 4.50 

pO ere ere 6.50 6.50 6.00 

SELECT BACON HOGS. 

Montreal (W) ......... 12.25 12.50 13.50 

Montreal (E) .......... 12.25 12.50 13.50 

Winn anipes ee ee ee 10.89 11.00 12.76 

aay Carbale's ah ae att 11.38 12.27 12.92 

Bdwonton pes denhebi s'est 11.27 11.00 12.65 
GOOD LAMBS. 

ES kona canccennte $12.25 $12.25 $15.00 

al CWA. cnviegesas 11.25 11.40 12.50 

Montreal (E) .......... 11.25 11.40 12.50 

SE cou Sdcicendcies 9.75 9.50 11.50 

GEE skis. ciecigncnte's.torn 10.00 10.00 12.00 

UE inis.29,8¢ ache. es. 0 9.25 9.50 11.50 


tan 
ae 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Nov. 27, 1926. 





_ CATTLE. 

Week Cor. 
ending Prev. week, 
Nov. 27. week. 1925. 
AR |S sini 0s: kd apid 40484 haw 30,313 37,452 27,008 
Kansas City ..............-. 27,185 29,385 27,478 
GIN haven dewdsaweividasecs —— 23,613 15,008 
ee Lee ‘ 15,965 11,678 
St. Joseph 9,171 7,744 
Sioux City .... 9,916 7,320 
GEE sos S cede eeunpasss coe 157 1,111 771 
Sear 7,116 8,589 maee 
PRURGGIPA 2. ec ccceccecs 1,689 2,369 1,557 
OPO Oe ETE FELT 4,511 5,761 2,857 
BONNE: a cniecadeveney seccces 1,648 2,151 2,067 


New York and Jersey City... 8,765 9,677 8,842 
Oklahoma City 2,967 

















oer ere eee re 
pT ee ee 
eae 
East St. Louis ... ane 
a ee Terr ree 
Do Re oe y 
GEE bh dauplvepeccedvadsees 9,053 4,398 22/428 
Fort Wortit Siaehatag aca wereeb 3,583 3,961 
Philadelphia .............+.. 19,471 19,449 19,226 
Indianapolis ........-.ss00+ 22,225. 24,536 24,247 
SE ae Readeaeeuene 11,447 13,141 14,495 
New York and Jersey City... 45,688 58,705 53,766 
Oklahoma: City) oi... i6s Cee. eee 2,225 2,962 2,633 
WEEE 0's Dovdidadecenvertense 294,519 356,990 360,670 
ER Pa eee eee 40,679 36,391 
Kansas City ........... 17,186 =15,215 
ooatieedkie« " 22,565 17,582 
East St. Louis...... sas 5,585 7,271 
Gy SM atacitcst pass ceses 12,085 620 
Sioux City 6,064 6,132 
iw 0 655 de ahins acs ige ess 307 218 
Fort Worth 2,003 gacd 
Philadelphia 7,305 4,320 
na = pap vod 834 397 
Sienna téweee éas «+. 4,02 6,301 4,259 
New. York and Jersey City... 38,390 60,518 39,171 
Oklahoma City ............. 81 209 190 
TR i esi ic dy 6 vite 004904 156,745 165,681 145,766 


CHIGAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending Dec. 4, 1926, with' compari- 
sons, are reported as follows: 


PACKER HIDES. 


Week ending Week ending we — 
Dec. 4, '26. Nov. 27, '26. 
Spready native 


RT 6 @16%n 16 @16%4n @lj 
Heavy nativ 
steers ........ @15 @15 @16 
moe Texas @i4 eu 4 
2 1 1 @15 
Heavy butt 
branded steers @14 @14 @15 
as Colorado @13 @13 
seusics ce 138% 14 
Ex. tight Texas i e 
steers ........ @12% 12% @12% 
Branded cows @12% 12% @12% 
— native e 
ShiCRADES 13% @13% @15n 
Light native 
Vere ee-oe's @18% @13% @14 
Native bulls... @10n 10 @10%n 12 @12% 
Branded bulls .. 8 @ 9 8 @ 9n @ 9 
Calfskins ...... @18%n @18%n 21 @22 
BE ha cdnadoncne 17%@17% 17%@17% 18 @19 
Kips, overw’t. ..154%@16% 15%@16 6%@17 
Kips, branded ..13%@14 138% @14 144%@15 
Slunks, regular, @1,25 @1.25 @1.00 


Slunks, hairless... @85 @85 50 @55 
Light, Native, Butts, Colorado and Texas steers ic 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending yom ending Cor. week, 


Dec. 4, ’26. Nov. 27, '26. 1925. 

Natives, all 

weights ...... 13 13 oe 
Branded hds.. .. 12% 12% 12% 
Bulls, native.... 9 9 9 9% @12% 
Branded bulls .. 7 @7 7  Beseee es 
Calfskins .......17 ,@17™% 17 17% @18% 
Kip cs <-<ci0'eej 2s ' @16%n 164@16% @16% 
Slunks, regular .. @1,10n @1.10n @1.00 
Slunks, hairless, 

NOY 3 vs oo fb @60n @60n @40 


COUNTRY HIDES. 
— ending — ending Cor. week, 








Dec. 4, 726. Nov. 27, °26. 1925. 
Heavy steers ..10 @10% io ‘@10% 13 @13% 
Heavy cows - 9%@10 9%@10 12% @138% 
Bawls. ... ose on @11% 10% @11 12 $} 3 
Extremes --.13 @14 124%@14 14 14% 
Bw sc ikcivens @ @ 7T¥%ax 8%@ 9% 
— <écdben 138%@14 18%@13% 16%@17 
wale tinea aes 13%@14 13%@14 @1 
Lent OBIE asians 85@1.10 @1.00 = 1.25@1.30 
Deacons ........ 85@1.10 @1.00 1.10@1.20 
Slunks, regular.60 @70 60 @70 1.00@1.15 
Slunks, hairless. on @25 15 @25 30 @40 
Horsehides .... .4.00@5.50 4.00@5.25 4.75@5.50 
Hogskins .. 35@ 45 35@ 45 25@ 30 
SHEEPSKINS. 
Week ee Week ending Cor. week, 
Dec. 4, '26. Nov. 27, Bg 1925. 
Packer lambs ...1.50@2.22% 1.50@2.25 ........ 
Pkrs, shearigs. . 5 18135 2 1. ATZGI.20 ‘30 1.85 
Dry pelts ...... 33: 35 
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ICE AND REFRIGERATION 


ICE NOTES. 


Two new cold storage plants are soon 
to be erected in the Yakima valley of 
Washington, by the Yakima Fruit Grow- 
ers Association at a cost of around $250,- 
000. One plant will be built at Zillah and 
the other at Gleed. 

Jasper Ice & Cold Storage Company 
contemplates doubling the capacity of its 
plant in Jasper, Fla. 

Roanoke Ice & Cold Storage Company, 
Inc., 4 Wasena Avene, Roanoke, Va., 
plans to build an addition to its plant. 

It is reported that the Morgan Utilities, 
Inc., Little Rock, Ark., has a franchise for 
the erection of a modern ice factory in 
Midland, Tex., at a cost of around 
$200,000. 

Badger Ice Company, of Oklahoma 


City, Okla., is said to be contemplating 
the erection of an ice and refrigeration 
plant in Amarillo, Tex., at:'a cost of 
around $250,000. 

Central Louisiana Power Company plans 
to rebuild its ice plant in Amite, La., 
which was recently destroyed by fire. The 
new Structure will have twice the capac- 
ity of the former one. 

The new ice plant being erected in 
Wichita Falls, Tex., at 601 Burnett street, 
is rapidly nearing completion. 

Sea Ps tha cian 


MORE LAMBS’ IN AUSTRALIA. 

The number of lambs born in South 
Australia during the 1926 autumn and win- 
ter lambing season numbered 2,701,000 
compared with 2,486,000 in 1925, an in- 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Made 0: ed, clean, 
split nt eee fa full eo. 12” 


Novoid Coskhoard Insulation 


cork granules. Compressed and baked in double width molds, 
"—no ‘‘green centers’’ possible. 


Write Dept. 42 for Literature and Sample. 
Cork Import Corp., 345 West 40th St., New York City 
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Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets — 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD : 
STORAGE DOOR CO. J 
1511 West Fourth 8t., 4 


" The Stevenson Door That Cannot Stand Open” 
Mer rvnm a9 in - Men running ovt and the door 
olways indies: 
How to add 446 poe lag Den d * eer. money 
earning storage spa 
than with @ vestibvle. 


‘THE OLD WAY 


Vestibule over aff and to door when 


wide open $°0°x 10-6"« 8-6 high = F46 cu. fr 
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crease of 9 per cent, according to the re- 
port of the Government Statistician pub- 
lished in “Country News” of September 
11, 1926. 

The percentage of lambs to the number 
of ewes mated was 59.55 compared with 
62.68 in 1925 and 61.41 in 1924. The num- 
ber of ewes mated for spring lambing is 
estimated at about 200,000. 

a 


RUSSIAN COLD STORAGE PLANT, 


A new cold storage plant is to be erect- 
ed in Leningrad, Russia, by the Russian 
Chlodoexport-Trust, according to a recent 
report. An order was placed with a Swe- 
dish concern for refrigerating machinery 
amounting to 600,000 Swedish kronen. 


Under the ternis of the contract, the 
Swedish firm must send 20 specialists and 
engineers to Leningrad to supervise the 
installation of the machinery. Seventy- 
five per cent of the contract price is to be 
paid in cash at the end of one year, with- 
out interest, and the remaining 25 per 
cent is secured by a six-months’ note, also 
without interest, it is said. 

a 
NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection for 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 27, 1926, 
with comparisons, as follows: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Nov. 27. week. 1925. 

Steers, carcasses ... 5,984 8,709 5,732% 
Cows, carcasses ... 431 65714 SS4 
Bulls, carcasses .... 83 195 127 
Veals, carcasses .. 9,858 12,661 10,004 
Hogs, carcasses .... 50 73 75 
mbs, carcasses .. 16,795 22,331 19,055 
Muttone: carcasses . 3,265 4,334 5,246 
Beef cuts, lbs. 54, 404,022 264,395 


2! , - 
Pork cuts, lbs ....1,435,138 1,440,798 858,458 


Local Slaughters: 





Peres eee 8,765 9, 8,842 

Calves ....... 12,358 12,779 11,675 

65% cos deahaswd 45,688 53,705 53,766 

BREED: :s'o0 6c ocaciswciase 38,390 50,518 39,171 
fe 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Nov. 27, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 


Western dressed meats: Nov. 27. week. 1923. 





Steers, carcasses ...........2,266 2,567 2,354 
Cows, carcasses .. ° 591 937 791 
Bulls, carcasses .. ‘ 393 535 255 
Veals, carcasses .......... 1,961 2,213 2,132 
Lambs, carcasses ......... 8,269 9,393 7,276 
Muttons, carcasses ....... 1,509 1,724 1,462 
WOE, TOR cicccneccccdccsss 340, 721 414,760 465,614 
Local slaughters: 
MD a ied ews eek s0asehve ts 1,689 2,369 1,557 
SL de ins bs adnssebengene 2,403 2,479 1,933 
EE RG ue cnpucpapescdpowss 19,471 19,449 19,226 
TOE cciewivcccwcctscecens 4,200 7,305 4,320 
a 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Nov. 27, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Nov. 27. week. 1925. 
Steers, carcasses ...... 2,279 2,627 1,748 
Cows, carcasses ....... 1,616 2,181 1,845 
Bulls, carcasses ..... 58 46 39 
Veals, carcasses ...... 1,320 1,572 1,000 
Lambs, carcasses ..... 9,215 13,815 9,735 
Muttons, carcasses .... 471 584 469 
Pork, ths. ..........:.800,876 580,218 532,249 
Local slaughters: 
SE Wines <caeseess 1,643 2,157 2,067 
SED” 6's bets ve swtaensle 1,666 1,634 1,775 
err rns or 11,447 13,141 14,495 
eS 4,028 6,301 4,259 
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3 _ About Cooler Doors 


Today everyone realizes that no cold storage plant can reach and 
maintain a high standard of efficiency, unless the doors used are 
the best obtainable. 


But—not everyone is, familiar with the tremendous differences 





Ss. 

id in cooler and freezer doors—differences in construction, in dur- 

y ability, in operating efficiency, in year-after-year cost*of service 

1g —differences that are directly reflected in the operating costs 

r. and yearly balance sheets of the cold storage or refrigerating 

5. 

54 Our new Catalog No. plant. 

4 13. on Cooler and 3 5 

32 a So that every plant owner and engineer may have definite facts 

76 

2 erator Fronts, and Au- regarding cooler doors, facts to use in selecting doors that will 
t tic Ice Chutes, h ae 4 . 

in ae sehen is a pay dividends regularly in the form of reduced operating costs, 

<4 shall gladly mail you a we intend publishing a series of “Facts Talks” on cooler and 

” copy upon request. freezer doors. 

. Look for the first of this 

= series next month. 

g 

% e 

QAmson VOors 

5 A 

39 
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9 Jamison Cold Storage Door Co. 
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Chicago Section 


Morton Mannheimer, of Evansville, Ind., 


was in the city last week. 

J. D. Thoma, of Cudahy Bros. Co., 
Cudahy, Wis., was a business ies in the 
city this week. 

A visitor from the Far West was C. A. 
Painton, of the Portland Vegetable Oil 
Mills, Portland, Ore. 

C. M. Bell, of Powers-Begg &. Co., 
Jacksonville, Ill, made a trip to the city 
this week on business. 

Dr. E. A. Cahill, of Pitman Moore ‘& 
Co., Indianapolis, Ind., was a business 
caller in Chicago this week. 

Among the Washington visitors to the 
city this week was John T. Caine, chief 
of the Packer and Stockyards administra- 
tion. 

Alfred Brand, of M. Brand & Sons, well- 
known dealers in sausage’ casings, New 
York, made a trip to Chicago this week 
on business. 


Vice-President D. G. Calkins, of the 
Drummond Packing Co., Eau Claire, Wis., 
made one of his infrequent visits to Chi- 
cago during the week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 44,304 cattle, 13,615 calves, a, 1g 
hogs and 58,757 sheep, 


Irving Blumenthal, 1; vice-president of the 
United Dressed Beef Co., New York, 
spent a couple of days in the city this 
week looking over the stock show. 





H. C. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 
ENGINEERS 

Mechanical, Electrical, 


SPECIALTIES, Packing Plants, Cold Storage, 
its, Power - 
ations, Investigations 
1184 Marquette Bldg. CHICAGO 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 








M. P. BURT & COMPANY 
Engineere i Architects 
Consultation on Power and Operating 
Curing, etc. You profit by Our 25 Years’ Ex- 
ee. Lower Construction Cost. Higher 


206.7 Falls Bldg., MEMPHIS, TENN. 


Edward Wilson, son of Thomas E. Wil- 
son, and a graduate of Princeton last June, 
began his packinghouse career on Monday 
as a cattle buyer for Wilson & Co. at the 
Yards. 

“L. G. Corkran, manager, and W. B. 
Peppler, head of the beef. department of 
Corkran, Hill & Co., Baltimore, Md., spent 
several days in Chicago this week, and took 
in the livestock show. 

Among the Iowa visitors to the Army- 
Navy football game in Chicago were 
President Jay E. Decker and Vice-Presi- 
dent Fred G. Duffield, of Jacob E. Decker 
& Sons Co., Inc., Mason City, Ia. 

Charles H.. Knight, president of the 
Louisville Provision Co.,*Louisville, Ky., 
was a Chicago visitor late in the week. 
Charlie never misses a good thing, so of 
course he took in the stock show. 

Among the packers in ‘town this week for 
the stock show were John Anderson, gen- 
eral manager; J. F. McFadyen, general 
sales manager; and George N: McDonald, 
head cattle buyer, of the ‘Pittsburgh Pro- 
vision & Packing Co. 

Dan J. Gallagher, genial packinghouse 
broker, was laid up a couple of days last 
week with a bad cold. Dan is back at his 
desk again, however, as it takes more 
than a mere cold to put this Irishman 
on his back very ylong. 

Provision shipments from Chicago for 
the week énding Nov. 27, 1926, with com- 


parisons, are announced as follows: 
Last moni Cor. week, 
week. Pek. 1925. 
Cured meats, Ibs....14 496.000 20. 168, 000 13,648,000 
Fresh meats, Ibs...29,153,000 44,981,000 33,035,000 
iene 8,077,000 11,031,000 5,835,000 


Sam Fine of the J. H. Berg Casing Co., 
is another of our golf champions. At a 
dinner dance given by the Glenwoodie 
Country Club at the Windermere East 
hotel on Thanksgiving eve Sam was pre- 
sented with the cup emblematic of the 
class A championship. 





Packing House Products 


Oldest Brokers in Our Line 


Tankage 
Bones 
Cracklings 
Hog Hair 





ils 
Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, November 27th, 1926, on 
shipments sold out were as follows: Cows, 
common to good, 9@12.50c; steers, com- 
mon to medium, 12@15.50c; steers, good 
to choice, 16@20c; and averaged 13.41 
cents a pound. 

John La Forge, well-known renderer of 
Rockford, IIll., passed away at the home 
of his sister in Connecticut on November 
28 after a brief illness. His brother, C. S. 
La Forge, head of the Cedar Rapids Ren- 
dering Co., was with him at the time, as 
were others of the family. Mr. La Forge 
was a highly respected citizen of Rockford 
and well-known in the industry. 


George M. Schenk, one of the “Seven 
Schenk Brothers” of the Columbus Pack- 
ing Co., Columbus, Ohio, accompanied by 
the famous “Jim” Dillon, head livestock 
buyer, attended the livestock show in Chi- 
cago this week. Jim Dillon was one of 
the prominent bidders at the sale of the 
grand champion steer, running his bid up 
to within 10c of the final price. He stop- 
ped at $3.50 per pound, and the steer was 
finally knocked down to Wilson & Co. for 
the Shelburne Hotel at Atlantic City, at 
the record price of $3.60 per pound. 

ae Re 


HORMEL KEEPS ON GROWING. 


A remarkably healthy and prosperous 
condition was revealed at the recent an- 
nual meeting of Geo. A. Hormel & Co., 
Austin, Minn., packers. The company’s 
total sales for the year amounted to 
$38,407,876, an increase of nearly $4,000,000 
over the previous year. 

The hog slaughter reached nearly one 
million, numbering 941,882 head for the 
year. Although this number was 83,330 
less than last year, yet the total weight 
of hogs slaughtered was 5,646,268 Ibs. 
more than last year, totaling 235,714,414 
Ibs. 


The company employs nearly 2,000: 





George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


s1e Merphy Detroit, Mich. ** Stren 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 











C. W. RILEY, Jr. 
BROKER 


2100 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
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GRICE ASSOCIATES 
Consultants to Management 


MINNEAPOLIS. 


INCORPORATED 


METROPOLITAN BANK BLDG. 
MINNFSOTA 








LEON DASHEW 
Counselor At Law 
230 Fifth Ave., New York 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engincer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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people, with a pay roll of over two million 
dollars. It owns and operates 125 refrig- 
erator cars, and 182 motor vehicles. The 
equipment and buildings needed to carry 
on this big business represent an invest- 
ment of nearly $4,000,000. 

Hormel products were shipped to all 
parts of this country, to 28 foreign coun- 
tries and to Alaska. The company oper- 
ates nine branch houses and 13 sales 
agencies. 

This company was founded by George 
A. Hormel in a very small way. More 
than 50 years ago Mr. Hormel was a meat 
retailer in Austin, selling his shop to buy 
an old creamery, which he turned into a 
meat packing plant. [This intensely in- 
teresting story was told in full in THE 
NATIONAL PRovISIONER of July 18, 1925.] 

The growth of the company has been 
steady and sure. New buildings and addi- 
tions to existing buildings have been added 
constantly, but have failed to keep up with 
the rapidly expanding needs of the com- 
pany. During the past year alone ‘the 
company spent nearly a half million dollars 
on improvements, with many more con- 
templated for the coming year. 

All officers were re-elected at the meet- 
ing, as follows: President, George A. 
Hormel; Vice-president, Jay C. Hormel; 
Secretary, John G. Hormel; Treasurer, 
J. H. Nolan. M. F. Dugan is general su- 
perintendent. 


tk 
HONORS FOR DR. MOHLER. 
The head of the Federal meat inspec- 
tion service, Dr. John R. Mohler, chief 
of the U. S. Bureau of Animal Industry, 
was a visitor in Chicago during the past 
week. He spent some time looking over 
the livestock and meat exhibits at the 
International Livestock Exposition, and 
was in attendance on several society and 
association meetings with which he is 
closely allied. 
Of one of these, the Livestock Sanitary 
Association, having to do with the pre- 
vention of animal diseases, Dr. Mohler is 
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president. A three-day meeting of this 
association was held during the week. 

On Sunday night, November 28, Dr. 
Mohler was the guest of honor at a testi- 
monial dinner given at the Saddle and 
Sirloin Club by his co-workers through- 
out the United States. The dinner was 
known as the “John Robbins Mohler” din- 
ner, and was given by the American So- 
ciety of Animal Production. 

It was a brilliant affair and was marked 
by many fine expressions of opinion of Dr. 
Mohler as a man and a scientist. Especial 
tribute was paid to him for his method of 
administering the difficult regulatory work 
that is assigned to his bureau. Attention 





DR. JOHN R. MOHLER. 


was called to the fact that this work was 
conducted under Dr. Mohler’s supervision 
in such a manner as to win the respect 
of all concerned. 





Unequalled for 


Brine Spray Refrigeration 
Hilger No-Freeze-Back Valves 
Hilger 3-Way Ammonia Valves 
Brine Spray Nozzles 


Monadnock Block 





Bloom’s Systems of 
Brine Spray Refrigeration 


Combine skill in application with long experience in the field. 
Designed to meet any requirement or structural condition. 
Insure results according to schedule. 


Write for further information on 


S. C. BLOOM & COMPANY 


Refrigeration and Air Conditioning Equipment Engineers—Manufacturers—Contractors 


Quick Chilling 


Air Conditioning Systems 
Humidifying and Drying 
Cooling and Ventilation 

Summer Sausage Drying 


. Chicago, Illinois 
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RECEIPTS. 

Cattle. Calves. Hugs. Sheep. 
Mon., Nov. 22....... 18,744 4,051 44,640 12,257 
Tues., Nov. 23....... 14,398 3,262 47,701 21,426 
Wed., Nov. 24....... 12,067 2,441 16,131 12,296 
Thale., MOVs: BBs sc cees Holiday 
> Bee 21,732 2,328 38,293 29,632 
Sat., Nov. 27........ 1,192 97 3,797 1,829 
Total last week...... 68,133 12,179 150,562 77,440 
Previous week ...... 81,091 15,113 147,614 62,463 
VOOr OHO diene ess con 54,803 10,631 142,654 54,085 
Two years ago ...... 70,217 11,666 271, 510 44,212 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep 
Mon., Nov. 22....... 4,702 245 13,880 3,082 
Tues., Nov. 28....... 4,903 199 14,960 6,644 
Wed., Nov. 24....... 4,903 199 14,960 6,644 
Thor., Nov. 3B.....0. Holiday 
i; a a er 3,321 198 15,825 11,746 
Bat.g Mov. Bes .ivesss 698 3 2,193 2,620 
Total last week...... 19,922 1,087 53,448 30,926 
Previous week ...... 26,872 1,743 55,469 21,153 
Pe eee 17,836 1,108 48,619 10,346 
Two years ago. .19,523 907 79,163 13,511 


Receipts at Chicago Stock Yards thus far this year 
to Novy. 27, with comparative totals: 


1926. 1925. 
CED oc indpestecsadesecevan 2,974,445 2,741,393 
Ae ery rere 693,390 779,156 
ED cei Nes beets dshocenine 6,320,662 7, 600 
DEE teen ioarcdecestactsune 3,978,837 3,628,419 


Combined weekly hog receipts at eleven markets 
for week ending Nov. 27, with comparisons: 
Week. Year to date. 


Week ending Nov. 27........... 497,000 23,869,000 
ad ee, OEE Te GEL,000: « edsicvase 

BRR it REIORRRRRS AAAS* 523,000 27,141,000 
ss anak calvin diaiJo-whin eae aaa 832,000 33,787,000 
Piet etae esas ince sec eqamene 756,000 ,465,000 
ME Widnievatncctccusebacanhelen 670,000 26,452,000 
DE 6 ic0.b:0d cae xeugidduy bine «ee y 26,060,000 


Combined receipts at seven markets for the week 
ending Nov. 27, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Noy. 27... .210,000 430,000 170,000 
Previous week .......... 275,000 459,000 184,000 
Ra) Reactive tee sc uneue 187,000 447,000 144,000 
BOS s oa ca didn cecectaues 205,000 676,000 119,000 
RE ba kdkandscleyseetunn 172,000 595,000 157,000 
BED Scie C0 an sicereucvcees 220,000 520,000 159,000 
ihn ietcnieGan teaene ee 179,000 539,000 216,000 


Combined receipts at seven points for the year to 
Nov. 27, with comparisons: 














*Cattle. Hogs. Sheep. 
DE Avs dd ethane oud’ 10,541,000 20,130,000 11,020,000 
MM sesis0 28d da a5 CHee 10,114,000 22,907, 9,557,000 
RP ees or 10,234,000 27,619,000 10,031,000 
ME Rees cedhed bead tes 10,380,000 28,221,000 10,141,000 
_.. . RAP e errr 10,173,000 21,107,000 9,366,000 
TUE Gacsiaveeduseeds 8,524,000 20,156,000 11, 019, 00 


*Calves at Omaha, St. Louis and St. Joseph counted 
us cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 











Average 

Number AA On 

received lbs. Top. Average. 
Ga eeee 150,800 233 si. 00 $11.60 
Previous week ........... 147,614 233 11. 
Bs isn edends ce enaacnees 142,654 239 i 4 11.15 
DE wicetav oda rtvduney see 271,510 227 9.60 8.50 
Wise kvaivdabeawnetcewde 235,097 235 7.25 6.70 
BEE dando ayes cnedencewnt 182,637 232 8.60 8.15 
AR Bes SP eS = 213,199 222 7.25 6.90 
AVS DORIA s «. Kew cieds 209,000 231 $ 8.90 § 8.30 





*Receipts and average weights for week ending 
Noy. 27, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambe. 
*Week ending Nov. 27. a 7S $ 6.00 $12.90 
Previous week ......... he 12.35 











BD bo vaX¥e ras hnce betes 10.00 iL 13 15.70 
BN ns sidind wade end eek 10.00 8.50 715 14.00 
BBR. oc cicredbececcvssess 9.90 6.70 7.25 12.75 
| errr ree 9.65 8.15 7.00 14.35 
DEE TR Near c conn ninax 7.30 6.90 4.35 9.90 
Av. 1921-1925. .......... $ 9.35 $ 8.30 $6.75 $13.35 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Nov. 27....48,300 97,500 48,300 


PYOVINUS. WOOK. 2... cctcces 52,219 2,145 41,315 
BOR Fee cicesclcecvcdwaseass 36,968 94,035 43,739 
PGR hc vaeshecgctcenssas 50,688 193,347 30,701 
er err res eee 40,193 185,070 46,101 


*Saturday, Noy. 27, estimated. 
Chicago packers hog slaughters for the week end- 
ing Nov. 27, 1926. 


Armour & CO.......ccccccevccecsseteveresouns 8,800 
De ee ee ir Peres pny 5,800 
Pe A O05 oss kl seas tees cause iedas duces 11,000 
TRGMIOE OG 55 inn kv ois cov scndssevadecepdes ene 5,400 
MORTNS ORE i einen ccliccudvens barwabideyiivenue 
SOD TEIIL 0 0 dt ddoe 6 cd ces odaned Cob epaeneuce 11,100 
TOE Nendo occ <9 bs:b agdegdes sideiescueane 00 
Westen: PRINS O06 oo occ cccnccr cine yess cand 6,700 
SN TOS 6 o:6't-0's ccc cckeeetine cncadesste 4,700 
SP RSP er ree ree ¥ 
Independent Packing Co...........60sceeceeees 1,500 
pe aR ee creer eee 4,600 
pee EE. ee rere rr rer rr ee 1,900 
GEE 55 is ds saw brs. hionnentiobarihakieeim 23,300 
GE 6 oa bow bv bce no. ds be bade Gasentioa neue 103,400 
oy. PETER EEE OP Ree re 100,100 
Wo. ai sk idalersiesnoWeavtnsdeshink spledian -210,300 
GOOD chs ak poke cobs s cde crepe cccks teandeuuisass 199, 


(For Chicago livestock guicen see page 48.) 
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C © P ee M CHICAGO HOG PURCHASES. 
hicago rovision arkets Purchases of hogs by Chicago packers 
for the week ending Thursday, Dec. 2, 
Reported by THE NATIONAL PROVISIONER DAILY MARKET 1926, with comparisons, were as follows: 
= Week Cor, 
S ERVICE ending Prev. week, 
Dec, 2. week. 1925. 
CASH PRICE RE Armour & Co..........+- 5,322 5,460 9,729 prime 
Ss. FUTU PRICES. Angilo-Amer, Prov. Co... 5,556 3,732 004 Good 
Based on Actual mg | Treting, Thursday, Official Board of Trade Range of Prices. RE AIR oss kseps.<« 6,532 8,497 12,906 Mediu 
m ¥. % ies 
serfs SATURDAY, NOVEMBER 27, 1026 ie: Raped Go...) pom game Ts 3 
cai Gnen. High. hay eeien Wilson & Co......-..--- 10,688 8,682 13,347 Hind 
Regular Hams— LARD— Boyd-Lunham a a 5,423 4,206 6,641 Fore 
Ns ie os ee dees aw eliob eke @22 RE 12.27% 12.27% 12.20 12.20 pte ae egg hy <span e701 tess Ton 
eS ities ile epee Wen NG none oes tees ee eee 12.05 Win «aa... 6901 4'385 6.086 steer 
a UES RE i ee @2% Jan. ....... 12.25 12.25 12.15 12.15 Independent Packing Co. 6,419 ’ 5'801 cena 
RE MR, 6 ss oc ectpasochucasdutees @2% May ....... 12.35 12.37% 12.25 12.25 acd tien <e..... <a 4,375 5'000 Sieer 
=< _ ee nc Prrngenenser visi encaeed Sei CLEAR BELLIBS— Agar Packing Co..... : 1,820 3,075 Steer 
- ME bke seb osseccoueeetebegeeans Ay SEAR RT ae oe ae 13.00 ——- Steer 
Skinned Hams— OS POE ee ee conn ones 13.55 EE weedauseeetsaes j 62,631 80,905 Steer 
ME anc cadeeeebecssstednnceeee @24 3 Cow 
EEE ards sce Lads So sneeeoubet @23% oe ee: — Cow | 
SUMS OE. <'; icc sccccseccesoceb coe @23 wig andere nas ais ae =e Cow | 
NMED ME cn. sosnececascerosssavers @20% vo teteees 3. CHICAGO RETAIL FRESH Steer 
BB-BE UDG. AVZ......cecsvecccscccveccsocs @19% MONDAY, NOVEMBER 29, 1926. Steer 
RT RUNG 5 oc Ses ccddccssecedavocecce @18 MEATS Cow 
SR MOM, . 36 Gib u ch dace seu daesesscs @17% Open. High. Low. Close. Cow 
Picnics— a ane pee : Beef Sete 
BVOV., secccce ° lo if 
ST. eee m_m fo eS ee. es ‘o.1, No.2 No.8 — 
G- 8 Ibs. Avg... 0... 0.ecseeeee ence ee ees glee 12:16 13:15 12:07% 12.0 idax No, 1. No. 2. . 8. Steer 
oo _ avs Dein besdenassestarhabeste > +a > See pe 12.17% 12.17% 12.15 12. 15ax Pong roast, hs iQ ibbbbee 4 = 3 Steer 
SEGA Min tRE. «0. cccssessicssccccadcouls +. Qa || ET ones 12.27%4-30 12.30 12.17% 12.20 CU FOGGE <s<ccccccccocccese 22 8 16 a 
Bellies—(Square cut and seedless) CLEAR BELLIES— Steaks, PITTITIT TTT TTT Steer 
6- 8 Ibs. ay Be RR a 5 13.30b Steaks, sirtein, fret cut....... 0 = ~ Medi 
+ AVE. +. Steaks, Riesensodud Ga 87 25 Brish 
8-10 Ibs. avg.. Tan. . 2. ee eee 13.65b Steaks Ee oa cdabeecesé. mae 25 18 Brish 
10-12 Ibs. avg Beef stew, Saaaeene sees ae ‘ 
12-14 Ibs. avg ag = 4 triebeta. t boneless....... 24 23 is” Bteel 
14-16 Ibs. avg _ rf sy eine a eu Corned ~ ECE | 12 10 — 
16-20 Ibs. avg May 13-250 _ Corned rumps, boneless........ 25 2 18 Hind 
11 
ie ae TUESDAY, NOVEMBER 30, 1926. Lamb. earls 
ie: <a Open. High. Low. Close. Good. Com, a 
10-12 Ibs. avg LARD— Hindquarters ...... cccccccccce SB 25 Sirlo 
12-14 Ibs. avg Nov. ....0+. 12.20 12.45 12.20 12.45 Cosconccseccccccsccessces OD 30 Sirlo 
14-16 Ibs. avg Dec, ....... 12.12% 12.32% 12.12% 12.83% ccccsccececcccccoccecce SD 15 Sirlc 
16-18 ibs. avg ORS 6 canaae 12.15 12.45 12.15 12, Chops, EE EES 26 Beef 
18-20 Ibs. ave WES nn Seas 12.22% 12.50 12.23% 13, 1% Chops, ribs and loin........... 50 30 Beet 
MGS ace 12.30 12.55 12.30 12.55ax Run 
Boiling Hams—(house run) ‘i CLEAR BELLIES— Mutton. Flan 
1G-18 IDs. AVE......ccrecccccccsseccesces 24 i Se ek ees be. HES 13.50b Shot 
18-20 _ DVB. ccccccccccccccccosecccvece $3 p< “eee 13.92% 14.00 13.90 13.97% ome vecteceseseeescaceveesess 4 ee Han 
1:9 «cli 20-aglipepnencaa ahi alate atatiabarate SHORT RIBS— Shoulders ..... sobqsaheeis Ge < 
Skinned Hams— ay ENT OR. sath Janie 12.90n Chops, rib’ and loin. :.2. 0200.1. 88 e Bra‘ 
MI EEN 0% Sanes cpbySeendaceosses eis Bi sido rete ios 18.25b Hea 
SP MRNUN MIMD. 635 stenss se o00ess0000: Qe May «...... +0: ess cies 13.25n Pork. ‘Ton 
I ee nr eseseonenteenexeees ae WEDNESDAY, DECEMBER 1, 1926. Loins, whole, 8@10avg........-.0+++++++-25 28 - 
SNR MEE 36 dose cddevseveeseaese® @18 Open. High. Low. Close. tate, a e, 1 avg.. = 4 Fre: 
BABS TR. BUG. occ ccccccesccccccccccvcces @16% LARD— lume he ~~ mg . 4 Fre 
BEBO We. AVZ.......cccccccccccccvcsscee @15%_~=s Dec. ....... 12.60 12.60 12.55 12.55ax — 4 Liv 
Picnics— Jam... se 12.50-52% 12. 81% 12.47% 12.52% Sheuiéers 23 Kid 
Mar. ....... 12.52% 12.65 12.52% 12.57%ax Butts... , 28 
RNs ou 0 KS bob dose 30 es 6a cbseece @15% See 12.60 12.72% 12.52% 12.57% bs 24 
G8 Whe. AVE. 022. co eo ee esses G15, CLEAR BELLIBS— ; ” gis ine 
SE ec crpcraasccccersessse: MEENER OR « <acnu'cs 14.00 14.15 14.00 14.15b Leaf lard, unrendered 15 Goo 
SE ra vecdinsbcscleconcexvcsses @12% SHORT RIBS— Veal. Goc 
Bellies—(square cut and seedless) rrr 13.30 13.30 138.25 13.25ax Hindg 26 28 Me 
G- 8 Ws. AVE.....-0+eeerereereerrecsers ee Hoo eee ie omen Foreanarters suesGneaieusacecececocuyisc tsa annnn 
8-10 Ibs, AVE..-..+-+eeeeeeeeee rece ee ees @21% THURSDAY, DECEMBER 2, 1926. RSG aks casopssyssaaseaanaatessevel 24 Bri 
10-12 US. AVE. ... do cccccccccccsscccscces @21 ereaate is 8 
SG Bh ae a nsadngssssnee snes @20% Open. High. Low. Close. al aaa hiiaentidabe itebdi: Sw 
CECE eee coco clic canca @20 «=LARD— AE at 5 aad aaa bas 40 Cal 
SE RE nt codubcésnscoshineo=s—n6 @19% Dec. ....... 12.55 12.77% 12.55 13.77%b Bib and isin CHOPS... scceececccccccee se 35 
Sage 12.55-57% 12.75 12.55 12.75ax ’ 
Dry Salt Meats. or apg 12.67% 12.70 12.65 12.65b ’ Butchers’ Offal. Ch 
Extra short clears, 35/45 Dn Ae SEG Gabe @12% May ....... 12.60 12.70 12.60 12.65b aia ‘ Me 
Extra short ribs, 35/46 " fs @12% CLEAR BELLIES— Sho meigeonbndaneesrs eee eeeecsece eecece eee 3 Me 
Regular plates, 6-8. 2. 3 ae ah 14.70b Se aa Maar an rte Sete*sesoeoe sere srenes 50 o 
Clear plates, 4-60.00... GIO SHORT RIBS ee fe 
mock ae eS ae 13.90 13.90 13.90 13.90 HEADS wccccccccccccccccccccccscsccccscccece 13 La 
<p rae: : @u% MS Sokesne 13.80 18.85 13.75 13.75b TNE cwecvccccigbocescnede cuctocessccns 12 _ 
10:12 Ibs. mo @u% FRIDAY, DECEMBER 3, 1926. 
12-14 lbs. avg @12% Open. High. Low. Close. 
14.38 Ibs. ne. @12% oan rs CURING cacceu* mer He 
16-18 Ibs. avg. 2 . 9° he ; 
18-20 Ibs. avg RS adele ie «(TU «STS «0 sinsrigh © Mitrite of Soda, 1. c. 1. Chicago.......... 0% He 
20-25 lbs. avg oe Bee... asy 12.47% 12.47% 12.47% 12.47% Double refined saltpetre, gran., l. c. 1...... 6% 6% a 
Clear Bellies— May .....- 12.65-62%4 12.65 12.40 12.45b IIR sc cikdn oxcxcindadsacisevassesesce 8 1% Li 
14-16 IDS. AVE... 2. eee e eee cece ence neces y =-4 CLEAR BELLIES— Double refined nitrate “of soda, 2 & M 
(nos leah aad eee ira i Wee. ee 14.75 14.75 14.70 14.70ax WN. ¥. 8. S., carloads............0.0005 8% © 8% M 
RE 8c Nes Cocce enna a ece sat gis SHORT RIBS— Less than carloads, granulated..........4% 4 = 
25-B0 WS. AVE.... 6.0. c cece reece ee eeerees @is ee a ee se mis 13.90n EE col stchivaaveciessss0 bddives 50s 5 
BO-B5 WS. AVE. .-. 0. eee e reer cece rene eeees @14% May .. -13.80 13.80 13.80 13.80b Kegs, 100@130 Ibs., ic more. St 
BB4O IDS. AVG... ..--e cere ceeecceccncenes os Boric acid, 2 carloads, powdered, in bbis. 9 8% 
@ + Crystal ‘to powdered, in bbis., in 5-ton D: 
ARGENTINE CATTLE SLAUGHTER. DR WE WEG se sbacscnccscsscteensecse Ma SE P 
Cattle slaughterings in freezing and In bbls. in less than 5-ton lots.......... 9% 10 B 
chilling plants in Argentina are still be- yay tg mig gp sans - ghey aa * C 
low last year. For the first 9 months of eS : - 
this year the number of cattle slaughtered S#!t— 8 
amounted to 2,275,000, a decrease of 11 Gransiated, car lots, per ton, f.0.b. Chicago _ x 
per cent compared with 2,557,000 slaugh- Meatam, iio tots, a tt; Ca, denen, B 
tered last year. ccc niin nas yeuadas®s Lovee ponkwenoe yes" . 
_ Rock, car lots, per ton, f.0.b. Chicago....... 8.38 ? 
Sugar— T 
8 
H. G. S. Raw sugar, 96 basis............ssesees. @5.10 E 
. J s E 
ng ouse White Pain Second sugar, 90 basis..............-ee005 @4.25 
Packi H t Syrup, testing 68 and 65 combined sucrose a : 
Harry ee Sargent Paint Co. and invert..........++. wept cocescccceces @. } 
Standard granulated f.o.b. refiners (2%).. @6.25 I 
502 Mass. Ave., INDIANAPOLIS, IND. Packers’ curing sugar, bags, f.0.b. Re- - 
TEE. hab nese os0e¥eseweeseneeeeeen 5.40@5.50 
ia 
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December 4, 1926. 


THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 
Week ending, 
Dec. 4. 


Prime native steers......... 19 @20 
Good native steers.......... 16 @18 
Medium steerS.........ess- 14 @16 

8 


— BOO. orcs ccccscccecs 13 


Cows 
Hind quarters, choice........ 
Fore quarters, choice........ 


Beef Cuts. 


Steer Loins, No. 1........... 
Steer Loins, No. 2.........+. 
Steer Short Loins, No. 1..... 
Steer Short Loins, No. 2...... 
Steer Loin Ends (hips)...... 
Steer Loin Ends, No. 2...... 


Cow Loin Ends (hips) od eb hee 
Steer Ribs, No. 1...........+. 
Steer Ribs, No. 3 decocecceses 
Cow Ribs, No. 1.........-04+ 
Cow Ribs, No. 2......c.seeee 


Steer Rounds, No. 2......... 
Steer Chucks, No. 1.......... 
Steer Chucks, No. 2......... 





Briskets, 
Briskets, No. 2.....-++eeeeees 
Steer Navel Ends............ 
Cow Navel Ends............ 
Fore -Shanks..........-..+++5 


BONS .cccccccdrcicccccccccvce 
Strip Loins, No. 1, boneless. 
Strip Loins, No. 2........++. 
Strip Loins, No, 3........++. 
Sirloin Butts, No, 1......... 
Sirloin Butts, No, 2........+. 
Sirloin Butts, No. 3......... 
Beef Tenderloins, No. 1..... 
Beef Tenderloins, No. 2..... 


Hanging oe Rg 


Beef Products. 
Brains (per Ib).......-++0+- 10 @12 


TEE. occ ccesdccnceseccevas 


wd %@25 
eens eee rece ereccee 
Tongues 21 


Sweetbreads ......--seeeeeee 
Ox-Tail, per Ib.....--eeeeeee 
Fresh Tripe, plain...... eunas 
Fresh Tripe, H. ©.......++++ 


6% 
TAVOES . oc vcore ccoccosccceqeces OM @13 


Kidneys, per Ib.....s-eeeees 


Good Carcass. ..........eesee8 14 
20 


A GI, oc cccccecoscsecs 
Sweetbreads ........cceccees 50 
GREE TAVERR. 6. ccccccccsvcccee 


Chehoe Fores. 2.20 cccccccccece 
BORNE TOPOR. 2 0)4.0.000006 0.0000 
Lamb Fries, per Ib.......... 
Lamb Tongues, each......... 
Lamb Kidneys, per lb........ 


aS eee 
eee he ee ° 
EO 
Sheep Tongues, each......... 
Sheep Heads, each.......... 


Fresh Pork, 
| Re a ee 


8 
Skinned Shoulders............ 18 
Tenderloins 





ME MEIN 5.0 se sear cvionscces 
Be See 14 
MEM WOE, conc cdccceesscones 
Kidneys, per Ib.........+++ 8 





conncane 


QHSSASNES 


= 
J 


DOMESTIC SAUSAGE. 


ro pork sausage, in 1-Ib. carton....... 
Country style sausage, fresh in link....... 
Country style sausage, fresh in —_— aes 9am 


Country style sausage, smoked...... 


Bologna in beef bungs, choi 
Bologna in cloth, paraffined, seotpe 
Bologna in beef middles, choice.. 
Liver sausage in hog bungs.. 
Liver sausage in beef rounds. 
ER GENE iin cis Cacbnbachesscacess 
New England luncheon specialty. . 


Liberty luncheon specialt CUT ee N ct otek act 
Minced luncheon specialty...............+. 


DRY SAUSAGE. 


Cervelat, choice, in hog bun; 
Cervelat, new condition, in hog bungs 

Cervelat, new condition, in beef middles.. 
nee WUUEE Gnu phactscaséesénse 


Holeteiner Cgenecdidesccesee Hieweees eesddwe 

C. Salami, choice............... o¢anew 
Milano Salami, choice in hog bungs........ 
B. C. lami, new condition...... fos eddie 


Frisses, choice, in we middles. . 
Genoa dg Salami ....... 
PEE a cdcecvedcesces 
Mortadella, new reinsaaieny 
ME 5 05.0.4 i ese 0-0 ¢ 50000 
Italian style “hams 

Virginia hams . 


SAUSAGE IN OIL. 
ge in beef rounds— 





laws tion 1 to an Seevsteetvesece ‘a6 


Smoked link sausage in pork casings— 


Small be OR rrr rrrrrerr tr 


Large tins, 1 to crate............ suee 


SAUSAGE MATERIALS. 


Regular pork trimmings................+4. 
Special lean pork trimmings.............. 
Extra lean pork trimmings......... devesee 20 
Neck bone trimmings...............00 cece 
Pork cheek meat............s00. eseces eos 


Fancy boneless bull meat ees 
Boneless chucks ......+....+e00+ 


Shank meat ......... » le Boh oe seetaeseees 


Dr. cutters, 400 lbs and up........ Sevceee -8 


Dr. bologna bulls, 000-700 ibs. . 
WORE CINE 0 cae edaddevcdsccasassce 


(These are prices to wholesalers, on material packed 


ip new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
— a domestic, 180 sets per tierce, 


per ocetdee th ocece'ss vabsshe svsesasic 
Beef eniaeie, 110 ver per tferce, per set. 
Beef bungs, No. 1, 400 pieces per tierce, 

WOE POS isis oh td wtnches keawtese pias ea 
Beef bungs, No. 2, 400 pieces per tierce, 

POE MIRED oo scccccciedcccceyisucasevecese 
Beef weasands, No. 1, per piece.......... 
Beef weasands, No. 2, per piece......... 
Beef bladders, small, per dozen........... 
Beef bladders, medium, per dozen........ 
Beef bladders, large, per doz...... eoeeees 
Hog casings, medium, per bdl. 100 yds... 
Hog casings, narrow, per Ib. f.0.8........ 
Hog middles, without cap, per set........ 
Hog middles, with cap, - Mca ccwsisn 
Hog bungs, eXport........-ceeeseceeceees 
Hog bungs, large prime. Dre cwbesvereeeser ° 
Hog bungs, medium............eeseeeeees 
Hog bungs, small pine Saves eensdenoecees 
Hog bungs, MArrow.......-..seeeeee eevee 
Hog stomachs, per plece..........seeee+. 


VINEGAR PICKLED PRODUCT 


Regular tripe, 200-lb ‘ 

Honeycomb tripe, 200-lb. bbl....... ‘ 

Pocket honeycomb tripe, epee bb! dats 

Pork feet, 200-lb. bbl ° eoce 

Pork tongues, 200-Ib. ‘bbl. : . 

Lamb tongues, long cut, 200-Ib. Wel... 

Lamb tongues, short cut, 200-lb. bbl......... 
BARRELED PORK AND BEEF. 

Mess pork, regular...............- eseccce 


Family back pork, 20 to 34 leces......+.- 
Family back pork, 35 to 45 pleces.......... 
Clear back pork, 40 to 50 pieces........... 
Clear plate pork, 35 to 45 pieces........... 
Clear _ A cssny 25 to 35 pleces........... 


Briske 


Extra plate beef, 200 1b. saggacveceeceeress 


COOPERAGE. 


Ash ‘pork barrels, black iron hoops. . + 
Oak pork barrels, black a a. ae 
Ash pork barrels, a hoops.... 1. 
White oak ham tierces............... 

Red oak | A sa Gedvscecdwoveds . 2 
White lard tierces.............. cod 

















style 
Small Gan, 8 aa sensasecover 
Se SE Se IN bo dba at Coke coe oacease 
Frankfurt style sausage in sheep casings— 
Small + ng Gs occ resbecvescuceescs ee 
ee a Ore eer tee 
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OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 Ib. cartons, rolls or prints, 


EO CUM oS USES Kchestecennason esi @28 
White animal fat margarine in 1 Ib. car- 

tons, rolls or prints, f.o.b. Chicago....... 21% 
Nut margarine, 1 Ib. cartons, f.o.b. Chicago. $3 


(30 and 60 Ib. solid packed tubs, 
le per Ib. less.) 
Pastry oleomargarine, 60-lb. = f.o.b. Chi- 


CRED sin'n'senas co kp sa teens en teen bekne ewe @15 
DRY SALT p90 Se 
Mxtva ahert COAG cies ccc cccccccccdeccecs 122 
Bixtra GRert FIRS. ... cece ecccccccccccvesoes 12 
Short clear middles, 60-Ib. avg............ 13 
Clear bellies, 14@16 IbB..... 2... cece ee eens 18 
Clear bellies, 18@20 Ibs.............se008. 16 
Clear bellies, 25@30 Ibs...........eseceees 14 
Rib bellies, 20@25 Ibe...........ceeeeeees 15 
Rib bellies, 25@30 Ibs............eeececees 14 
Fat Decks, BORIS IOS. vvccccccccccccecsses 11 
t . ee oe ne 600 ee deeccvusscese ‘11 
Fat backs, BOGIES TRB sok vac ccecceecsadce cece 12 
— plates eed bekuekvdcaretcebueeseias 9 
beieah easinks ans sede evel meskes tenet 10 
WHOLESALE SMOKED MEATS 
Regular hams, fancy, 14@16 Ib...........- @31 . 
Skinned hams, fancy, 16@18 Ibs........... 31% 
Standard regular hams, 12@16 lbs......... 31 
Picnics, 6@8 lbs...........-- eedeseccececs td 
Standard bacon, 4@8 Ibs............ eoeeee 2914 @30 
Standard bacon, agi? = eonkess sesavthu $5" 
Standard bacon, 12@14 lb: itiaevesneud 380 
Standard bacon, strips, 6@t BO @30% 
— hams, choice. skin on, surplus “tat @43 
Ome hams, choice, skinned, surplus fat eu 


0b bbe eden bt hp Wewscecgdbesesecbectnses 45 
Cooked picnics, ‘skin’ on; surplus fat off... 8 






Cooked picnics, skinned; surplus fat off.. 26 
Cooked loin roll, smok BOA cist - Seesecces 46 
ANIMAL OILS. 

Prime lard Ofl.......ccccceccccsccecevccees er ort 
Extra winter strain as . 13 13% 
Extra lard oil....... 11 12 

No. 1 lard oo § 10 
No. 1 lard oil... - 9%@ 
No. 2 lard o cose © 
Pure nentefeot ‘oll. coved 13 


Extra neatsfoot oil 


No. 1 neatsfoot oil.. eveceece Belen + 9 9 
Acidless tallow Ofl........s+seeeeess seeeee 9%@ D 
LARD (Unrefined). 
Prime, steam, cash tierces........-+..++++ @12.57 
Prime, steam, loose......... ae ene eae 12.57 
Laat, FEW. oo crvccrecerscvcecece podeeevicets 14.00 
Mattie Wee sols saa csa cater saakass ores 17.50 
LARD (Refined). 
Pure lard, kettle rendered, ». a. es 13,00 
=e ia fares = z «é G33 
@10.00 





Oleo oil, gtntes- PPITTTTTT TTT TTT TT TT 10% 
Oleo stock ........s00++ gcesseese 10 
Prime No. ft MMR Nacsa skones 

Prime No. 2 oleO Oil.......eeeeeeceeees 


No. 3 oleO Oll...eceeessceess cece 
Prime oleo stearine, edible........+++++ 


TALLOWS AND GREASES. 





Edible tallow, under 2% acid, 45 titre..... 1% 
Prime packers tallow......+.sseeeess: ooee TH 
No. 1 tallow, basis 10% o5a., ‘42 titre: : - 6% 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 5% 


Choice white grease, max. 4% acid, loose, 
CRIGRGO 2. cccsosccccvcccccecsrccceccseses 9 
B-White grease, max., 5% acid....... sees 6% 
Yellow grease, 12-15 f.f.8......+eeseee eee © 
Brown grease, 40 £.£.8........sseeceeesenes 5 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.0.b. Val- 
ley points, nom., prompt............ ose 64@ 6% 


2QeoSd aQa@ 


SESE FEE" FEF 


6 
Soya bean oil, seller's “tanks, f.0.b. coast... 9 
Cocoanut oil, seller’s tank, ‘t.o.b. coast.... 
Refined in bbls., c.a.f., Chicago, nom...... 11 


FERTILIZERS. 


Blood, unground and ground ............ 
Hoofmeal 


00) err, Sere 
Ground tankage, “10° ‘to 12%. see cagcesces 
Ground tankage, 6 to 9%......seseee08 
Crushed and unground tankage 
Ground raw bone, per ton.... 
Ground steam bone per ge a be 
Unground steam bone pe’ cone 
Unground bone Ban Boy oe nay oO ctw sess 14. 


HORNS, HOOFS AND BONES. 





No. 1 horns, 75 lb. average, per ton... .$185. 200.00 
No. 2 horns, 40 lb. average, per ton.... 125. 135. 

No. 8 horns......... doaphweddehetiay.c aan 100.00 
Hoofs, black and ‘striped. wégnsweahenres 35. 50.00 
Hoofs, white ........ jecvntvaabes 70. 75.00 
Round shin bones, heavies....... ecocce COW 100.00 
Round shin bones,.lights and med...... 55. 65.00 
Heavy fate .nccccccccccccccvecceoscccs OB 55.00 
Lt th TOES ccsvrcces aesedcocaviccteves Sam By] 


h bones, heavies .......sse.sese++ 90. roy | 

Thigh bones, light and med............ 85. 90. 
aes quotations appl: No. 1 — 

— must be coment, f° Pg Bf , 

hard and clean, uniform as tc ont @ bia wed 
Packed in double Dage:amd casiond lots. a] 
on unselected stock will be found in 
By-Products Markets” reports on another page. 
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Retail Section 


_ A Buyer of Dollars 


Retailer Should Think of His Job 
In That Light 

Here is an odd way of looking at 
your job, Mr. Meat Retailer. 

That is, instead of being a seller of 
meats, you really are a buyer of dollars! 
Your customer is selling dollars to you, 
and you are paying him for them in 
meats and in service. 

The more you think about this, the 
more true it becomes. And the funny 
thing about it is the fact that there are 
differences in the kinds of dollars you 
can buy! 

Read this article—it is bound to make 
you think. 


Retailer Really Buys Money 
By A. Rowden King. 
(All Rights Reserved) 

Money—what does it mean to a child, 
except as so many trinkets to be tucked 
into already-bulging pockets and to be 
whipped out and lost forever the first time 
handkerchief or glove is needed? And it 
is largely because childhood does not have 
to bother its head about money that we 
speak of it as happy and carefree. 

But there comes an age—it varies with 
the child and its environment—when 
money begins to take on a new meaning. 
Its purchasing power, be it for jelly beans 
or whatnot, becomes apparent. Money 
becomes the thing all desired. The possi- 
bilities of happening upon some imagined 
money-tree are delightfully speculated 
upon. 

Can We Buy Money? 

A little fellow, thoughtful beyond his 
age, as we afterwards came to appreciate, 
recently asked us: “Can we buy money?” 
Our quick reply was: “No, of course not.” 

But, later as we thought it over, we 
came to an appreciation that the buying 
of money is really what good business 
is. We habitually put ourselves in the 
seller’s shoes and talk about “selling 
goods,” when really the seller’s greatest 
desire is the buying of money upon the 
basis of two currencies, namely goods or 
services. 

Any text book of economics will tell 
you that there are two parties to a sale, 
the seller and the buyer. But the person 
who is normally known as the seller is, 
in as true a sense, also the buyer, since 
he is purchasing what he most wants, dol- 
lars. And the person who is normally 
known as the buyer is, in as true a sense, 
the seller, since he is selling dollars in ex- 
change for what he wants even more, 
namely, certain goods or services. 

Buying “Grade-A” Dollars. 

It will prove well worth while for the 
serious-minded retailer to think occasion- 
ally of his own position in the economic 
scheme of things as “buyer,” rather than 
seller, after this fashion: 

Upon occasion, he should make a prac- 


tice of saying to himself not: “I want to 
make a record next month in the sale of 
my services or goods or both,” but rather: 
“I certainly am out to break the record 
next month in the purchase of Grade-A 
Dollars, paying for them with my services 
or goods or both.” 

Does this seem an Alice-in-Wonder- 
land sort of way of looking at things? If 
it does, it is only because we are not used 
to it. 

The advantage of this point of view is 
chiefly that it tends to emphasize that 
there are grades of quality in dollars just 
as surely as there are in goods. He who 
is a purchaser naturally looks to the qual- 
ity of that which he purchases, else he 
may easily be cheated. 

Grade-A dollars—what are they? And 
are they worth less than any other kind 
of United States dollars? 


Different Kinds of Dollars. 


Most assuredly they are. There is every 
reason to believe, for instance, other 
things being equal, that the dollars of the 
“seller of dollars” with whom we have 
long been doing business, the old account, 
so to speak, are more desirable, yes and 
are actually worth more, than those of 
the new-account “seller.” Having long 
been a steady “seller-of-dollars” to us, 
each further evidence of the continuity of 
that same relationship is worth” dollars 
plus to us. 





Christmas Meat Book 


“What shall I give my trade 
for Christmas?” 

That is a problem many meat 
retailers face every year. They 
want something useful and at- 
tractive—yet inexpensive—that 
will bring their name prominent- 
ly before their customers. 

One good solution of this 
problem is the “Meat Recipe 
Book,” published by the Na- 
tional Live Stock and Meat 
Board. It is attractively pre- 
pared, contains useful informa- 
tion, and carries the retailer’s 
name on both front and back. 

It is supplied at cost, and 
makes a Christmas remembrance 
for your trade they will keep 
and use. 

Fill out the coupon below for 
a sample copy and full informa- 
tion. Hurry up; it’s close to the 
holidays. 


The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Enclosed find 2c stamp for which 
please send me a sample copy of the 
CHRISTMAS. MEAT BOOK, and in- 
formation as to price, etc. 











Also, our “seller-of-dollars” who insists 
upon payment from us in the specie 
known as Known-Value — Advertised 
Goods—sells us dollars that are worth 
more to us. In that case, our specie will 
invariably ring true with the regular jingle 
of authentic value whenever he tests it, 
There will then be no claim, at a later day, 
that we have passed off spurious coinage 
in payment for our purchased money. 

Grade-A money is the kind which, if we 
“try it once,” we will “always use,” as the 
familiar advertising phrase goes. -It will 
be more and more readily obtained in ex- 
change for our “true-coinage advertised 
goods.” Those who sell it to us may 
easily be made the backbone of our busi- 
ness, indeed “steady sellers” to us. 

ae Se 
NEWS OF THE RETAILERS. 


A new meat market has been opened 
in Versailles, Mo., by W. H. Nave. 

W. T. Price has opened a new meat 
market in the Knox Brothers grocery in 
Searcy, Ark. 

A. A. Haggart will open his second meat 
market and grocery in Topeka, Kans. The 
new store is located at Tenth and Wash- 


burn avenues. 


Joseph Durina has sold his meat mar- 
ket at 913 Packard avenue, Cudahy, Wis., 
to Edwin Dretzka. 

A new meat market has been opened 
in Neola, Ia., by Mads Nielson. 

Nels Lenson has sold his Gwinner Meat 
Market in Gwinner, N. D., to Victor Lar- 
son. 

A new meat market has been opened 
in Prairie Depot, Ohio, by Harold Le- 
Comte. 

Two new meat markets have recently 
been opened in Waukegan, Ill. These are 
the Losaine Market, at 1507 Washington 
street; and the Edison Court Meat Mar- 
ket and Grocery at 1103 Washington 
street. 

Abe Krasner, owner of a number of 
meat markets in Terre Haute, Ind., has 
opened a new meat market in Bedford, 
Ind. 

Fred Hunt, proprietor of the Fred Hunt 
Market at 404 S. Fellows street, South 
Bend, Ind., has opened a new shop at 804 
W. Third street, Mishawaka, Ind. 

F. M. Volker has sold his meat market 
in West Union, Ia., to Meyer & Kruger. 

A. J. Benbennick has sold his meat mar- 
ket at 83d and Greenwood, Seattle, Wash., 
to J. A. Wood. 

H. Theurer has sold his meat market in 
Yankton, S. D., to Hans E. Hanson. 

Shesek & Hardy have purchased the 
Grant Market, 1917 University Ave., 
Berkeley, Cal., from Tesar & Garfinkel. 

L. A. Johnson has sold his meat and 
grocery business at 44th street and 4th 
avenue, Sacramento, Cal., to M. E. Ram- 
sey. 

Roy A. Bushby has purchased the meat 
market at 202 N. Main street, Ottawa, 
Kas., from J. A. Oakes & Co. 

D. P. Leffingwell has sold his meat and 
grocery business at 751 Wealthy street, 
Grand Rapids, Mich., to Calvin Filer. 

Fred and Harrison Miller have purchased 
the meat business of Frank J. Snyder, 
Fowler, Mich. 

Nels Enberg has taken’ over the busi- 
ness of the Central Meat Market, Sedro 
Woolley, Wash. 

James L. Richards is reported to have 
purchased the meat market of Lawrence 
C. Fowler in Everett, Wash. 

Inice M. Enders has engaged in busi- 
ness in Portland, Ore., under name of 
Popular Market. 

“Our Cash Market,” belonging to E. J. 


What can a retailer get out of a livestock show? See pages 27-29. 
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Ward in Prosser, Ore., has been damaged 
by fire. 

The Union Market has been incorpor- 
ated in Seattle, Wash., with a capital 
stock of $10,000. 

Green & Son have engaged in the meat 
and grocery business in Pawnee City, Neb. 

Perry Taunton has disposed of his meat 
market in Stratton, Neb., to Frank T. 
Biggs. 

Emery Salmon has purchased the meat 
market of James Kuzelka in Wisner, Neb. 

Claussen & Skaar have added a meat 
market to their grocery store in Beatrice, 
Neb. 

Chris Rasmussen has engaged in the 
meat business in Palisade, Neb. 

Chas. Schultz and Harry Lawrence have 
opened a butcher shop in Lewiston, Ida. 

Voelker & Green have succeeded to the 
meat business of R. A. Voelker in Hart- 
line, Wash. 

E. R. Gilder has purchased the meat 
business of S. Lowery in Grandview, 
Wash. 

John E. Bogue has purchased the meat 
and grocery business at 3259 Butler ave- 
nue, Fresno, Calif., from Wm. R. Paul. 

Drybread & Son have engaged in the 
meat and grocery business in Elk City, 
Kans. 

W. S. Dillman has purchased the meat 
market at 400 N. 10th street, Independ- 
ence, Kans., from E. J. Tollman. 

D. E. Page and W. F. Boyer have pur- 
chased the meat business at 164 2nd street, 
Portland, Ore., from Paul G. and Wm. E 
Wiederhold. 

C. R. Hallberg has purchased the meat 
market of O’Connor & McDonald, St. 
Helens, Ore. 

F. E. Dickson has engaged in the meat 
business at Cottage Grove, Ore. 


Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














COOK FRESH PORK WELL. 


With the approach of the holiday sea- - 


son the warning is repeated to cook fresh 
pork well before eating. Raw or insuffi- 
ciently cooked pork is often the result of 
illness. Its consumption is most common 
among persons of foreign extraction. 

Raw pork and delicacies made of raw 
pork are consumed to greater extent dur- 
ing that period than at any other season 
of the year, hence the annual warning. 
Commenting on this, the U. S. Depart- 
ment of Agriculture says: 

“Cook pork well. Uncooked or poorly 
cooked pork may result in the serious 
illness known as trichinosis. This dis- 
ease, which is painful and frequently fatal, 
is caused by a small parasite that some- 
times occurs in pork. 

“Hogs that harbor the parasites of tri- 
chinosis show no symptoms, and pork con- 
taining the parasites looks exactly the 
same as other pork. The most practical 
means of preventing the disease is thor- 


ough cooking of pork products. The heat 
of cooking destroys the parasites. Hence 
well-cooked pork is safe and trichinosis 
can not be acquired if the simple rule is 
followed of cooking pork well before it is 
eaten. 

Outbreaks of trichinosis are generally 
most common during the holiday season 
when various special raw pork products 
and delieacies are consumed. The main 
point to remember is to cook pork well.” 


THE NATIONAL PROVISIONER 
Meat Dealers Celebrate 


Novelty—something a little different, 
something to thrill, something to whet the 
appetite, as it were—causes an event in 
“Little Old New York” to be talked about 
and remembered long after the lights are 
extinguished and the routine of the mor- 
row has set in. 

It was evidently with this idea in mind 
that the Arrangement Committee for the 
Inter-Branch Dinner and Dance of six 
Greater New York Branches of the New 
York State Association of Retail Meat 
Dealers, Inc., departed from the usual 
vaudeville style of entertainment last Sun- 
day evening. And if this was the object 
it has undoubtedly been accomplished, for 
not only during the remainder of the eve- 
ning and the early morning hours follow- 
ing the dinner at the Astor, but all during 
the week the affair has been talked about. 

The novelty was to have just one speak- 
er, and the treat was the speaker. He 
was none other than the famous Captain 
Irving O’Hay, original character of Rich- 
ard Harding Davis’ “Soldiers of Fortune,” 
humorist, traveler and thinker. Captain 
O’Hay, who was introduced at the con- 
clusion of the dinner by Congressman 
Emanuel Celler, held his audience spell- 
bound for more than an hour, telling the 
story of his life from the cradle, one might 
say, including his participation in eight 
wars and his travels to every known 
corner of the earth, always returning to 
his “Little Old New York” and his two 
staunch companions. 

This hour of wit, humor and pathos fol- 
lowed a dinner that was the last word in 
culinary art. The dinner went further 
than the saying “from soup to nuts,” be- 
cause it started with a relish that was a 
little of this and a little of that—a meal 
in itself—and was followed by soup, fish, 
entree, turkey and all the trimmings, peach 
melba, cakes and demi-tasse. It is said 
that Albert Rohe had something to do 
with the planning of this menu, as well as 
the selection of the speaker. He cer- 
tainly is some picker! 

As early as 5:30 p. m. the committee 
commenced to gather in the large recep- 
tion rooms of the Astor last Sunday, and 
from then on the crowd grew until shortly 
after seven nearly one thousand guests 
started the elaborate course dinner. This 
year the entire grand ballroom of the Ho- 
tel Astor, with its height of three floors 
or more and two tiers of boxes, were util- 
ized through the entire evening. 

During the dinner one of the orchestras 
played various melodies, commencing with 
the National anthem and drifting into the 
popular songs of the day. Then the floor 
was cleared and dancing, which lasted 
until 2:00 a.m., was continuous, for as one 
band stopped the other started. During 
the dancing the bright lights were dimmed 
and soft mellow rays were thrown upon 
the dance floor. During the evening Miss 
Helen Schmitke sang and gave a demon- 
stration of the Charleston. “Miss Elsie 
Ahrens, with Mr. Duvall at the piano, sang 
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some classics in a rich soprano voice, 

The officers and committees in charge 
of the affair, who deserve great credit for 
a most successful event, which will be re- 
membered for a long time to come, were 
as follows: 

Executive Committee—George Kramer, 
chairman, Albert Rosen, vice-chairman, 
J. Rossman, secretary, L. O. Washington, 
assistant secretary, Isidore Bloch, treasur- 
er. 

Arrangement Committee—Moe Loeb, 
chairman: Chas. Schuck, Louis Bender, 
Wm. Helling, Jos. Rossman, D. Van 
Gelder, Chas. Hembdt, Jos. Eschelbacher, 
Frank P. Burck, Albert Rohe. 

Reception Committee—J. Rossman, 
chairman: Chas. Kramer, M. J. Then, Moe 
Loeb, Louis Wagner, Theodore Grand, 
Chas. Riester, D. Van Gelder, Albert 
Rosen, J. Bartunek. 

Ladies’ Reception Committee.—Mrs., 
Frank Burck, Mrs. Albert Di Matteo, Mrs. 
C. Fischer, Mrs, P. Gerard, Mrs. Fred 
Hirsch, Mrs. A. Haas, Mrs. Chas. Hembdt, 
Mrs. A. Kirschbaum, Mrs. G. Lowenthal, 
Mrs. S. Metzger, Miss M. B. Phillips, Mrs. 
O. Schaefer, Mrs. R. Schumacher, Mrs. D. 
Van Gelder, Mrs. A. Werner, Mrs. Wm. 
Kramer, 

Printing Committee. — Geo. Kramer, 
Chairman: R. Selke, J. Bartunek, Benj. 
Metzger, M. G. Lowenthal, R. Utenwold, 
Moe Loeb, A. Metzger, J. Rossman, B. 
Nathanson. 

Program Committee.—Moe Loeb, Chair- 
man: H. Kirschbaum, Geo. Kramer, C. 
Barth, Chas. Raedle, S. Heyman, O. E. 
Jahrsdorfer, H. Hertzog, Geo. Anselm, L. 
Goldschmidt. 

Floor Committee.—Albert Rosen, Chair- 
man: L. Goldstein, Chas. Kramer, Chas, 
Riester, D. Van Gelder, J. Bartunek, B. 
Metzger, Chas. Hembdt, A. Metzger, Moe 
Loeb, Chas. Raedle, L. Goldschmidt, S. 
Metzger, H. Kirschbaum. 

Entertainment Committee—Wm. Hell- 
ing, chairman: Albert Rosen, Moe Loeb, 
Geo. Kramer, Emanuel Collin. 

While it would be almost humanly im- 
possible to mention all those present, it 
was noticed that the Brooklyn branch 
was represented by Chairman of the Meat 
Council Frank P. Burck and wife, Con- 
gressman Emanuel Celler and wife, presi- 
dent William Helling and wife, secretary 
Herbert Hertzog and Miss Josephine 
Hertzog, treasurer Joseph Lehner, wife 
and daughter, Albert Rosen, wife and two 
daughters, Mrs. J. Cohn and Mrs, A. 
Cohen with their husbands, John Hilde- 
man and wife, William Ahrens, wife and 
daughters, A. E. Hehn and wife, John 
Schutte and wife, Mr. C. Heidrich and 
wife, William Ahrens, wife and daugh- 
ters, Mr. Nelson and wife, James 
Brown and wife, William Schneider 
and wife, Gus Young and wife, Dr. 
Holzman and wife, Nathan and Louis 
Strauss, Irving Schaap, Simon Schwartz, 
E. Schwartz, Charles Koester, Gustav Van 
Iderstine, S. Kahn, wife and daughter, 
1 Weyler and wife. John Kahaner and 
wife. 


(Continued on text page.) 








Electric Portable Universal Machine 


for milling off tops of worn wooden chopping blocks used in 
meat markets, restaurants and a large number of other in- 
dustries requiring this service. 


A man with an automobile and one of these machines can 
earn big pay, as this service is needed everywhere. 


One can get into this independent little business for only 
$150.00 cash and twelve small monthly deferred payments. 
Write today. 


Portable Electric Block Leveling Machine Co. 
210 Lafayette St., New York City 
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New York Section 


Dr. J. J. Hayes, assistant general super- 
intendent of Armour and Company, is in 
the West. 

R. S. Sinclair, of the T. M. Sinclair & 
Co., Ltd!, Cedar Rapids, Iowa, was a visi- 
tor to the city this week. 


N. O. Newcomb, Sr., president Lake 
Erie Provision Co., Cleveland, Ohio, was 
a visitor to the city this week. 


E. F. Selby, secretary and treasurer of 
Jacob E. Decker & Sons, Mason City, 
Iowa, was in New York this week. 


The many friends of Mrs. Gustav Low- 
enthal will regret to learn that she is con- 
fined to her home because of illness. 


Vice presidents P. D. Armour and H. 
F. Johiison, Armour and Company, Chi- 
cago, were in New York during the week. 

R. B. Brown of the insurance depart- 
ment and J. F. Smith, head of the refinery 
department, Swift & Company, Chicago, 
were visitors to the city this week. 


Otto Stahl, Inc., have started an inten- 
sive newspaper advertising campaign cov- 
ering Greater New York and suburbs, and 
the results have been very gratifying. 


S. B. Dietrich, of the East Side Pack- 
ing Company, East St. Louis, IIll., has been 
in Philadelphia with his son, Richard, at- 
tending the Cornell-Pennsylvania game. 


F. C. Rogers, of New York and Phila- 
delphia, with Mrs. Rogers, sailed from 
Europe on the SS. Belgenland and is ex- 
pected to arrive in the United States on 
Sunday, December 5th. 

Among the visitors ‘to Wilson & Com- 
pany’s New York offices were “Sir James” 
Clark, J. J. Wilke, butterine department, 
J. A. Hamilton, branch house department 
and E. A. Ellendt, canned meat depart- 
ment, Chicago. 


The Baltimore Market Company, which 
is operated by the DiMatteo Brothers, has 
opened its eighth: store. This latest addi- 
tion is located on Dyckman Street just 
west of Broadway, and has been in oper- 
ation about a month. 


At the next meeting, December 7, of the 
South Brooklyn Branch, New York State 
Association of Retail Meat Dealers, Inc., 
the doctor authorized by the Department 
of Health. will be in attendance to issue 
the necessary health cards. 


John J. Doheny, who was in charge of 
the local offices of the U. S. Bureau of 
Agricultural Economics, and later in 
charge of the same department in Boston, 
was a visitor to the city this past week, 
dropping in at the inter-branch dinner and 
dance on Sunday. 

Last minute word about the annual en- 
tertainment, dinner and dance of the 
Bronx Branch to be held at Ebling’s Ca- 
sino on Sunday, December 12th, is that 
the stage is all set and everything in readi- 
ness for one of the finest affairs held by 
this Branch. As the Bronx Branch of the 
New York State Association of Retail 
Meat Dealers, Inc., is noted for its hos- 
pitality, a most enjoyable evening is as- 
sured to all the guests, with a good din- 
ner, attractive entertainment and plenty of 
music for the dancing. 


Owing to the Christmas holidays the 
latter part of this month, the Brooklyn 
Branch, New York State Association of 
Retail Meat Dealers, will hold but one 
meeting, and that will be on December 
9th. Important business discussions will 
take place, as will also the nomination and 
election of officers. 

Leo Trilling, sales manager of the A. 
C. Wicke Manufacturing Company, has 
just returned from a Thanksgiving holiday 
vacation spent in Sullivan County. Mr. 
Trilling was accompanied by Mrs. Trill- 
ing, and while he had the idea of shooting 
deer when he left New York, it seems that 
game was little scarce this year. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
27, 1926: Meat—Manhattan, 273 Ibs.; 
Queens, 488 Ibs.; Total, 761 Ibs. Poultry 
and Game—Manhattan, 145 lbs. 


Richard Selke, an active member of the 
South Brooklyn Branch, New York State 
Association of Retail Meat Dealers, In- 
corporated, and an enthusiastic worker for 
the inter-branch dinner and dance, was 
confined to his home and was unable to 
attend the affair on Sunday, due to a seri- 
ous accident which occurred the Saturday 
preceding Thanksgiving. 


The third annual ball of the Armour 
Social Club will be held on Saturday, De- 
cember 11, in the Knights of Columbus 
Hall at 51st Street and 8th Avenue. Presi- 
dent Spanburgh is leaving no stone un- 
turned to make this affair a greater suc- 
cess than any yet held. It is expected 
that it will be bigger and the program bet- 
~ _ last year, which is saying a great 

eal. 


At the next meeting of the Washington 
Heights Branch, New York State Asso- 
ciation of Retail Meat Dealers, Inc., which 
will be on December 14th, will be held in 
the new headquarters of the Branch. This 
is in the Subway Building at 18lst Street 
and St. Nicholas Avenue. The rooms are 
very much larger and it is expected that 
the active winter campaign, which has 
been planned, can be carried on much 
more successfully in the new rooms. At 
the meeting on Tuesday evening the nom- 
inating committee, which will present a 
list of officers for the ensuing year, was 
appointed. The committee is Gustave 
Lowenthal, A. D. DiMatteo, F. Kunkel, C. 
Schuck and L. Loeb. Past state president 
Fred Hirsch and Louis Goldstein were 


visitors. 
cable 
NEW YORK DINNER AND BALL. 
(Continued from page 59.) 

Bronx Branch was represented by past 
state president Fred Hirsch and wife, 
president Philip Gerard and wife, R. 
Schumacher and wife, K. Papp and wife, 
O. Spandau and wife. 

Eastern district Branch was represented 
by president Charles A. Raedle and wife, 
recording secretary Ed Rath and friend, 
corresponding secretary F. C. Reister and 
friend, Andrew Wilhelm and wife, John 
Schoner, John Peters and wife, Mr. Mc- 
Hugh and wife, A. Yacenda and wife and 
William Frank. 

South Brooklyn Branch had president 
Joseph Rossman and party, Edward Karl 
and party, G. Fredrichs and party, H. 


Kamps and party, E. Leis and party, 
David Van Gelder, wife and daughter, J, 
Harrisson and party, P.. Naughton and 
party, G. Grim and party, J. Hamburger 
and party, C. Simpson and party, L. Oster- 
hus and party, B. Van Gelder and party, 
H. Backman and party, H. Schneider and 
party, H. Schwanewede and party, J. Tam- 
ber and party, J). Fizze and party, S. Kittle 
and party, W. Kittle and party, W. Man- 
ning and party, J. Stern and party. 

Washington Heights Branch was repre- 
sented by past president Charles Hembdt 
and wife, vice-president F. Kunkel, wife, 
son and party, A. Di Matteo and wife, 
Charles Schuck, wife and party, Fred 
Meyer and wife, Gus. Schmidt and party, 
Carl Wertheimer and wife, L. Katz and 
party, Fred Meyer and wife. 


Ye Olde New York Branch was repre- 
sented by State president George Kramer 
and wife, Moe Loeb, wife and son, Joseph 
Eschelbacher, wife, daughter, son and 
fiancee, Oscar Schaefer and wife, Charles 
Kramer, Miss Ruby Meyer, A. Kirschbaum 
and wife, William Kramer and wife, I. 
Werden, wife, son and daughter, H. T. 
Vetter, I. Block, Leonard Block, Miss 
Renner, George Anselm and wife, Gus 
Anselm and wife, Mr. Barron and wife, 
Louis Frank, F. Werth, L. O. Washing- 
ton, Carl Neu, L. Miller, F. Hertzog, Louis 
Goldstein and wife, I. Rubin, C. Krey, 
Dan Hecht, Louis Goldschmidt and party, 
Jacob Block, M. Kirschbaum, Jesse Meyet 
and party, Sylvain Metzger and wife, B. 
Metzger and wife, Miss B. Weitzman, Miss 
R. Sherman, K. Heller, L. Greenberg, J. 
Meyer, Jacob Bennett, Louis Wagner, A 
Castellano, J. Spain, F. Katz, Geo. Dig- 
gons, J. Stein, H. Simmon, F. Jacobs, 
George Nickel, V. J. Hildebrandt, A. G. 
Davis, W. Hackert, Charles Ewald, Wil- 
liam Hanauer, J. Schmidka and wife, 
Theo. Grand, E. Gross, William Kaufman, 
A. J. Adams, G. W. Weiss, George W. 
Vetter, Jacob Klein, A. Rubin, I. Frank, 
A. Kahn, A. Rohn, A. Metzger, H. Brand, 
Simon Frank, M. C. Bonack, B. A. Wald, 
Al. Stern, H. M. Rubin, Chas. Loeb and 
wife and others. 

Yorkville Branch (Bohemian branch) 
was represented by John Bartunek and 
wife, Frank Bulda and wife, Miss Anna 
Bartunek, Al Sebeck, Joseph Bartunek and 
wife, R. Gabriel and wife, F. Merci and 
wife, L. Bilek and wife, L. Hronek and 
wife, Wm. Frieda and wife. 


Others noticed were Captain Irving 
O’Hay, Albert Rohe of Rohe & Brother, 
Louis Joseph and wife and J. H. Shoe- 
maker of Wilson & Company, Pendleton 
Dudley, eastern director of the Institute 
of American Meat Packers, C. E. Wicke 
of the A. C. Wicke Manufacturing Com- 
pany, wife and party, B. F. McCarthy, 
local representative, U. S. Department of 
Agriculture, and wife, John J. Doheny of 
Boston, H. Douglas of the Cudahy Pack- 
ing Company, F. J. Cooper of the Nagle 
Packing Company, Benjamin Strauss, Sid- 
ney Half and wife, Jerome Adelsdorfer, 
Mr. and Mrs. Sol Blum, Mr. and Mrs. I 
Israelson, Dan Harrington and David 
Steinway of the United Dressed Beef 
Company, Charles Wagner and John An- 
derson of Swift & Company. Other con- 
cerns represented were Armour and Com- 
pany, New York Butchers Dressed Meat 
Company, Otto Stahl, Inc., George Kern, 
Inc., A. Frank of W. H. Mowerson & Son, 
C. F. Rutgers, Simon Gold of the Gold 
Packing Co. and wife, Mr. Marx of Ber- 
liner & Marx, Fred Dietz of the New York 
Butchers’ Calfskin Association, Joseph 
Rosenberg, Eugene Walter, wife, son and 
daughter, and the rest of the thousand. 
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“YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so. necessary for the preservation and improvement of 
food supplies. 

It is economical, easily installed and easy to run. 

Write for our new Bulletin 94. 


YORK MEzmeuny 
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"Sorts, Penna. 














¥F. B. Market Cleaver 





AY down a Foster Bros. Cleaver with another of similar design, and ask a man 
who knows cutlery which is the better. He will pick Foster Bros. 
Why? Just this. He knows that these Cleavers have been made for over fifty 
years, that they are of most excellent quality, that they are the standard for good 
cutlery, and that butchers will buy them in preference to others. Butchers know 
that these are the Cleavers that will stand up and give service. 


Alluse Cleaver 








If your supply house cannot furnish information and prices, write to us direct 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street New York City, N. Y. 
No. 1040 
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F.C. ROGERS 


BROKER 


Provisions 

















Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


PTT 


BOSTON 





MASS. 


SEacosenerzntznsrsnecesseeesnisesaseetermvensesioe 





15 Walker St. 





IMITATION MEATS 
For window and counter display 





REPRODUCTIONS CO. 


Mew York, H. ¥. 








612-14-16 W. York St. 





In Spices, too, the Best Is The Cheapest 
J. K. LAUDENSLAGER, Inc. 


Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for guality 











When you write the advertiser, mention THE NATIONAL PROVISIONER 









THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk 
Cows, cutters 


$13.00@16.00 
8.50@11.50 


Calves, bulk 
Calves, culls, per 100 lbs. 


LIVE SHEEP AND LAMBS. 


Lambs, bulk $13.75@14.50 
Lambs, culls ........ eee eeereececccevecs 9.00@12.00 


LIVE HOGS. 
Hogs, 
Hogs, 
Hogs, 
Hogs, > 
Pigs, under 80 lbs 11.00@11.25 
11.25@11.75 


Pigs, under 140 Ibs. ........... apnevé hace < 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy ......... 


Choice, native, light .......... ccccccccsede 
Native, common to fair..........esse0++0+018 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs.......... ooccgedd 
Native choice yearlings, 400@600 Ibs......19 
Western steers, 600@800 Ibs..............-14 
Texas steers, 400@600 Ibs...........++6.2..12 
Common to fair COWS..........seeseeeees +10 
Fresh bologna bulls.............. dedicvove 10 


BEEF CUTS. 


No. @23 
@20 
@16 
@30 
No. @27 
No. @u 
No. @23 
@20 
@17 
No. ~ @18 
No. poee one @16 
No. ° @14 
No. @16 
No. S @l4 
No. oeee @l1 ll 
@ 6 11 
Rolls, reg., 6@8 Ibs. BVUBscccccccce pooves 2-22 
Rolls, reg., 4@6 lbs. avg..... Seeveccecosekt 
Tenderloins, 4@6 Ibs. avg............+..0. 60 
Tenderloins, 5@6 Ibs. avg. 
Shoulder clods ........... Ceccecccccccocece 


DRESSED CALVES. 


@25 
@22 
@17 
@14 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring........ Séencsooes +++-26 @28 
Good lambs ......... So ores +-.23  @25 
Lambs, poor grade ............... 

Sheep, 

Sheep, 

Sheep, 


coevecccee eld 
Medium ......... eeeee Serrerrrerr errr rrr es © | 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 

Hams, 10@12 lbs. avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 lbs. avg 

Picnics, 6@8 Ibs. avg 

Rolettes, 6@8 Ibs. avg 

Beef tongue, light ................ ope6esen 
Beef tongue, heavy ............... 

Bacon, boneless, Western 


FRESH PORK. CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. avg..25 
Pork tenderloins, fresh............ses0+. - 


Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg.. 
Hams, city, fresh, 6@10 lbs. avg........ ond 
Picnic hams, Western, fresh, 6@8 lbs. avg.17 
Pork trimmings, extra lean 22 
Pork trimmings, regular 50% lean......... 
Spare ribs, fresh ... 


@18 


@l7 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

OT BOR. cc ctsccccdcneccéseosess --- 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

100 pcs. 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pieces 
Horns, avg. 7% oz. and over, No. 1s...300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @38c 
Sweetbreads, beef ............+. @65c 
@1.00 
@l5c 
@ 8 
@25c 
@18c 
@24c 
@10c 


BUTCHERS’ FAT. 


a@ pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a@ pound 
a pound 
a pair 


Mutton kidneys ...........ees005 


Beef hanging tenders 


@ 2% 
@4 
@ 5% 
~@ 4% 
@20 


. Ground. 
48 
31 
Taper, CAGES occccccccccccseccsces 25 
Pepper, ae 23 
BEE oh se asscdbiscpscqsiowes bdecse ° 20% 
16 
10 
81 
16 
1.25 
46 


GREEN CALFSKINS. 


5-9 94-12% 
Prime No. 1 Veals. .18 2.05 
Prime No. 2 Veals. .16 1.85 
Buttermilk No. 1...15 1.70 
Buttermilk No. 2...13 1.50 
Branded grubby .... 1.10 


Kip. 
14-18 
2.55 


124-14 
2.35 
2.10 
2.00 
1.75 
1.35 

At value 


CURING MATERIALS. 
ee 
Bbls. per Ib. 


6%c 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 74ce 7%c 
Double refined large crystal saltpetre..... 8%c 8%c 
Double refined nitrate soda, granulated.. 4%c 4c 

In 25 barrel lots 
Double refined saltpetre, granulated 6c 
Double refined saltpetre, small crystal... . Tie 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 4c 8%c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda, granulated... 3%c 
DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 

Western, 60 to 65 Ibs. to dozen, Ib @29 

Western, 48 to 54 Ibs. to dozen, Ib 

Western, 43 to 47 Ibs. to dozen, Ib 

Western, 36 to 42 Ibs. to dozen, Ib.......25 

Western, 31 to 35 lbs. to dozen, Ib.......25 

Western, 25 to 30 lbs. to dozen, Ib.......26 

Western, 21 to 24 lbs. to dozen, Ib.......28 

Western, 17 to 20 lbs. to dozen, Ib.......30 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib 

Western, 48 to 54 Ibs. to dozen, Ib..... - 28 


5%c 
8%c 


@380 
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Western, 43 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 lbs. to dozen, 
Western, 21 to 24 lbs. to dozen, 
Western, 17 to 20 Ibs. to dozen, 

Powls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 lbs., 83 @34 
Western, @33 
‘Western, @28 
Western, @24 

Ducks— 

Long Islands, No. 1, bbis 
Squabs— 
White, 11 to 12 lbs. to dozen, per Ib 
Prime, dark, per GOzeN.........cseesvees 3.00@4.00 


LIVE POULTRY. 
Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express........ 
Turkeys, Via CXPTesS........ceeeeseeee +00 42 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express... 


BUTTER. 


to dozen, Ib 
to dozen, 


43 to 47 Ibs., 


30 to 35 Ibs., Ib......... secese 23 


@34 
@10 


Creamery, 
Creamery, 


Extras, per dozen 
Extra firsts 


CHOCKS secscccsvccccccccccccccecs ° 


FERTILIZER. MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, evevenaed per 
100 Ibs. @ 2.50 


Ammentem sulphate, double base, per se 
Ibs., f. a. s. New York @ 2.60 
Blood, dried, 15-16% per ett. seosbes e @ 3.75 


Fish os oy 11% aaeeeete, 15% B. 
10% B. - 4.15& 10¢ 


Fish ae 13@14% ammonia, 
10% B. P. cocccccccccccccce GAs Lee 


Fish scrap, acidulated, 6% ammonia, 8% 
A. P. A, £00. fish TY. ..sseee-- 3.508 50c 


Soda Nitrate, in bags, 100 Ibs. spot @2.60 
Tankage, ground, 10% ammonia; 
B. P. L. bulk 


foreign, 
L.. 


seeereee 


Phosphates. 
4 meal, steamed, 8 and 50 bags, per 


PRO e eee ee ee eres ee eee ee eeeseseseses 


4% bevel 50 bags, per 


eee eeeeerreee 


bulk, to.b. " Baltimore, per 


Bone meal, “. 


Acid phosphate, 
ton, 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 


Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Nov. 25, 1926: 

Nov. n: 2. 2 23 2 2 
Chicago soso 49% 49% 50 50% Holiday 
New York....62 51% 51% 52 Holiday 
Boston 49 2” 649 (49 Holiday 
Philadelphia "3 53 53 53 53 Holiday 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago: 

444% 444% 44% 441% 44% Holiday 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1— 

week. week. year. 1926. 1925. 
26,282 23,582 2,920,100 3,165,438 
83,438 3,208,729 3,075,702 
9,685 1,120,409 1,116,344 
8,883 "967,225 "876,007 


75,488 8,211,463 8,233,491 
movement (lbs.): 


Chicago .... 18,162 

New York.. 29,851 

Boston ..... 6,442 

Philadelphia 12,204 
Total .... 


Same 

Out Onhand week day 

. Nov. 24. Nov. 26. last year. 

267,563 18,956,444 16,762,476 

, 939,454 9,718,564 

149,065 8,040,807 9,824,888 

72,042 2,473,191 1,995,265 
841,792 


89,409,896 38,301,143 


Boston ....... 
Philadelphia 
Total 











